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With 800 or 1 000 waits of power, the new Viking Professional Stand Mwerc provide enough brawn to knead any dough into submission. But thev also have a tender 

side, with o range ot settings delicate enough for even Ihe most sensitive meringue And their exclusive heavy duty design features back mounted wheels 




for easy movement across countertops The locking pop-up heads also make cleaning a breeze. And planetary mixing action 
ensures you'll never have to scrape the bowl again Available in both five quart and seven-quart models in sjx color finishes, the 



stand mixers also offer several optional attachments, such as a food grinder/stutfer. pasta maker, blender, 
d*sc sticer/shredder and |uice exlroctor Say uncle $-145*4641 or wrww.vlliiMfitANftE.COM 
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The True Asian Knife. 



Cutler/qnd 
► ► ► More 

www.cutleryandmore.com 



▼ GLOBAL Japanese Chef's Knives 



1-800-650-9866 





Made of Molybdenum/Vanadium stainless steel, 

knives of the GLOBAL range hold the sharpest of edges. 



Visit out website for a complete selection of fine kttchenware from Global. Wuslhof. 
Henckela. All-Clad, Calphalon. John Boos and Le Creusel Just to name a few 



www.cutleryandmore.com 
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Falk Culinair 



Serious Cookware for Serious Cooks™ 



Arguably the world's finest Cookware, Falk Copper 
Cookwarefrom Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantageof this fantastic opportunity, pleasevisit our 
website at: 



CopperPans.com 



No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomic cast-iron handles for 
balance and heat resistance. 



2.5mm stainless lined, solid coppei 
construction for superior safety, 
performance and durability. 




Falk's exclusive 
brushed finish 
for easy cleanup. 



© 2003 Culinary Concepts tnt'l, Inc. 
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EXPLORE A COOK'S 

PARADISE 
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Discover a world of 
authentic cookware, 
tableware, culinary tools 
and more. sur la table 

IS A cook's PARADISE WITH 
AN UNSURPASSED SELECTION 
OF OVER 12,000 ITEMS, 
MARVELOUS CULINARY 
CLASSES AND A TERRIFIC 
ALL-OCCASION GIFT 
REGISTRY. 

RETAIL STORES 
WWW.SURLATABLE.COM 
CATALOG 800 243-0852 
CULINARY PROGRAM 
GIFT REGISTRY 

A Cooks Paradise 
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COVER RECIPE 

Glazed Pork Roast with Carrots, 

Parsnips & Pears 
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Inspiration for hands-on living* 

visit our web site: www.finecooking.com 
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FEATURES 

38 Start Your Party with Savory Coins 

Tasty rosemary, Cheddar, and sesame hors d'oeuvres 
to nibble with drinks, from an easy slice-and-bake dough 

by Abigail Johnson Dodge 



41 CHEF VS. CHEF 

Two New Ways to Roast Tenderloin 

Two chefs pick different methods to prepare this 
elegant cut of beef for a festive holiday meal 

by Tony Rosenfeld 

46 Fast, Flavorful Vegetable Sautes 

These side dishes are simple to make on weeknights, 
yet equally impressive for special occasions 

by Maryellen Driscoll 



50 A Marinade for Roast Chicken 

A double-duty marinade makes a pan sauce, too 

by Susie Middleton 

54 Chocolate Pavlova 

Make a chewy, brownie-like meringue with a crackly 
crust and top it with whipped cream and fresh fruit 

by Gail Gand ^ 

56 A Lighter Touch with Bean Soups 

These soups deliver fresh flavors and a balance 
of textures, without sacrificing richness 

by Tony Rosenfeld 

60 Three Methods for 
Macaroni and Cheese 

Three creative takes on 
a comfort classic 

by Amy Albert 

64 STEP BY STEP 

Classic Boston Cream Pie 

Make this elegant dessert in stages 

by Greg Patent 
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recipes 



Cover Recipes 

♦ Glazed Pork Roast with 

Carrots, Parsnips 
& Pears, 86C 

Appetizers 

♦ ♦♦ Cheddar-Cayenne Coins, 

39 

♦ ♦♦ Hummus with Mellow 

Garlic & Cumin, 74 

♦ ♦♦ Rosemary-Parmesan 

Coins, 40 

♦ ♦ ♦ Sesame Coins, 40 

Main Dishes 

Beef Tenderloin Roasted 
in a Salt Crust, 44 

♦ ♦ Black Bean & Goat 
Cheese Quesadillas 
with Guacamole, 86C 
Chicken Roulades Stuffed 
with Goat Cheese & 
Sun-Dried Tomatoes, 
86C 

Chicken with Lemon 
Rosemary Balsamic 
Mustard Marinade, 51 

Chicken with Spanish 
Honey-Cumin Marinade 
with Apricots & Olives, 
51 

Chicken with Triple- 
Sesame Ginger 
Marinade, 51 

Chicken with Thai 
Lemongrass Peanut 
Marinade, 51 

♦ Cod Stew with Chorizo, 

Leeks & Potatoes, 86C 

♦ Glazed Pork Roast with 

Carrots, Parsnips 
& Pears, 86C 

Marinated Roast Chicken 
with Pan Sauce (Master 
Recipe), 52 



Pan-Roasted Duck 
Breasts with Sherry, 
Honey & Thyme Sauce, 
72 

Sauteed Pork Chops with 
Grape, Rosemary & Red 
Wine Pan Sauce, 86C 

Slow- Roasted Beef 
Tenderloin with Thyme, 
42 

♦ Spicy Meatballs with 

Fragrant Tomato Sauce, 
86C 

Pasta 

♦ Baked Pasta with Cream 

& Parmigiano Reggiano, 
63 

♦ Luxurious Four-Cheese 

Macaroni & Cheese, 60 

♦ Tex-Mex Macaroni & 

Cheese with Green 
Chiles, 62 

Side Dishes 

♦ Cauliflower & Green 

Beans with Indian 
Spices, 49 

♦ Creamed Spinach 

Amandine, 43 
4 ♦ Fennel & Red Onion with 
Arugula, 48 

♦ ♦ Green Beans & Radicchio 

with Shaved Parmesan, 
47 

♦ Mushrooms & Spinach 

with Soppressata 
Crisps, 49 
♦ ♦♦ Potatoes Mousseline, 43 

♦ ♦ Skillet-Roasted Rosemary 

Potatoes, 1 8 

♦ ♦ Warm Potato Salad with 

Gorgonzola, Baby 
Spinach & Walnuts, 45 



Salads 

€> ♦ Frisee Salad with 

Oranges & Pistachios, 
86C 

♦ ♦ Warm Potato Salad with 

Gorgonzola, Baby 
Spinach & Walnuts, 45 

Sauces, Condiments 
& Seasonings 

♦ ♦ Red Wine Sauce, 42 

Soups 

♦ Basic Dried Beans, 57 

Creamy Chickpea Soup 
with Crisp Chorizo, 58 

♦ Roasted Vegetable 

Minestrone, 58 
Spiced Lentil Soup with 

Herbed Yogurt, 59 
White Bean Soup with 

Sauteed Shrimp & 

Garlic Croutons, 56 

Desserts 

♦ ♦♦ Boston Cream Pie, 66 

♦ ♦ ♦ Chocolate Ganache, 67 

♦ ♦♦ Chocolate Pavlova with 

Tangerine Whipped 
Cream, 55 

♦ ♦ ♦ French Butter Sponge 

Cake, 68 

♦ ♦ ♦ Individual Orange & 

Chocolate Bread 
Puddings, 86C 

♦ ♦♦ Pastry Cream, 65 

♦ ♦♦ Rum Syrup, 65 

♦ ♦ White Icing, 67 



i ng red ients 



Bacon, cooking, 34 

Balsamic vinegars, 

supermarket brands, 76; 
tradizionale, 70 

Beans, cooking for soups, 
56-57; cooking times, 57; 
pureeing, 56 

Bechamel, for binding & 
thickening, 61 

Beef, for burgers, 34 

Beef tenderloin, salt- 
crusting, 44-45; slow- 
roasting, 42-43; trimming 
the chain, 71 
Cabbage, freezing, 36 
Chicken, preventing over- 
cooking, 34; roasting in 
a marinade, 50-54; 
slicing for sautes, 34 

Chorizo, 86C 

Citrus, segmenting, 71 



Cream, for binding & 
thickening, 63 

Custards, for binding & 
thickening, 62 

Duck breast, buying, 73; 

cooking, 72; doneness, 73 
Garlic, peeling in quantity, 36 
Guasca leaves, 10 
Ham, carving, 34 

Lentils, cooking for soups, 
59; types, 71; 

Meringue, making & 
stabilizing, 55 

Pastry cream, making, 65 
Pumpkin, roasting, 1 
Rosemary, growing, 1 6; 
using, 1 6-18 

Tahini, storing & using, 74 

Vegetables, sauteing, 46-47; 
roasting for soups, 56, 58 



Photos: Scott Phillips 



Freezer to oven to table to dishwasher ~ 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 




"A revolution." 
"A must-have pan." 
A true cooking milestone." 

People are raving about our new cookware 
(and it isn't even available yet). 
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International Wine Accessories" 



SWEEPS-TAKES 
you coulbTjEttwinneri 

You Will Receive One Sweepstakes Entry 
For Every Order You Place or 
Enter Online at www.iwawine.com* 

Grand Prize - Dream Vacation to 
Beautiful California Wine Country 

• VIP tours, tastings, and more at some of 
California's finest wineries 

• Enjoy a 5-course meal on the Napa Valley Wine Train® 

• 4 nights at the Napa Valley Lodge 

• Airfare for two 

• $500.00 spending money! 

• ABBREVIATED OFFICIAL RULES 

NO PURCHASE OR SALES PRESENTATION REQUIRED TO 
ENTER OR WIN. The IWA 20th Anniversary Sweepstakes (the 
"Sweepstakes") is open only to legal residents of the forty-eight (48) 
contiguous US (including DC), except residents of FL, who are 
twenty-five (25) years of age or older at the time of entry. Void in AK r 
FL, HI, PR, US territories and possessions, and where prohibited. The 
Sweepstakes is sponsored by International Wine Accessories, 10246 
Miller Road, Dallas, TX 75238-1 206 ("Sponsor"), The Sweepstakes 
begins at 12:00:01 a.m. Central Time ("CD on 10/15/03 and ends at 
1 1 :59:59 p.m. CT on 3/1 5/04. To enter by mail without making a 
purchase, hand-print your name, mailing address, and telephone 
number on a 3x5 inch card and mail it to IWA Attn: IWA 20th 
Anniversary Sweepstakes Entry 10246 Miller Road, Dallas, TX 
75238-1 206. Free, mail-in entries must be postmarked by 3/1 5/04 and 
received by 3/22/04. Or, enter online for free at www.iwawine.com. 
Regardless of method of entry, only one (1) entry per person per day 
allowed. Drawing will be held on or about 3/29/04. The odds depend 
on the number of eligible entries received. For complete prize details, 
limitations, restrictions, and Official Rules to which the Sweepstakes 
is subject, visit www.iwawine.com. 




Napa Vallev Loose 



CalphalongB 

One 



INFUSED ANODIZEO 
Launching at Williams-Sonoma. January 2004 



Holiday Entertainment 



Celt. . . 



Call 1-800-^27-4072 For Our Free Catalog 
or Visit Us at www.iwawine.com 
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SWI88MAR 

Contact us for a retailer near you. 
I 87-SWiSSMAR (1-877-947-7627) • Fax: (905) 764-11 23 
www.swissmar.com 
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atic holiday dinner 



Cheddar-Cayenne Coins, P 39 



Beef Tenderloin Roasted in a Salt Crust, 



Warm Potato Salad with Gorgonzola, 
Baby Spinach & Walnuts, P , 45 

♦ 

Classic Boston Cream Pie, P ee 



Whether you're 
hosting family for 
the week or plan- 
ning a New Year's 
Eve blowout, we've 
got a menu for you. 
Remember to 
check the yields on 
the recipes, as you 
may have to halve 
or double them to 
suit your needs. 



Mostly Make- 
Ahead Dinner 

Hummus with Mellow 
Garlic & Cumin, served 
with pita toasts, p. 74 

Roast Chicken with 
Lemon Rosemary 
Balsamic Mustard 
Marinade, p. 51 

Potatoes Mousseline, 

p. 43 



Entertaining ideas, from 
simple to spectacular 



Bistro-Style 
Supper 

White Bean Soup 
with Garlic Croutons, p. 56 

Pan-Roasted Duck 
Breasts with Sherry, 
Honey & Thyme Sauce, 

p. 72 

Fennel & Red Onion 
with Arugula, p. 48 

Selection of 
aged cheeses with 
toasted walnuts 

(for cheese ideas, see p. 78) 



low-stress 
holiday dinner 

Slow-Boasted Beef Tenderloin 
with Thyme and Red Wine 
Sauce, P 42 
♦ 

Green Beans & fladicchio 
with Parmesan, P 4? 

* 

Skillet-Roasted Rosemary 
Potatoes, p i& 
* 

Chocolate Pavlova with 
Tangerine Whipped Cream, 




•1:1 



Weeknight 
Company 

Frisee Salad with 
Oranges & Pistachios, 

p. 86C 

Easy Roast: Glazed 
Pork Roast with Carrots, 
Parsnips & Pears, p. 86C 

Individual Orange 
& Chocolate Bread 
Puddings, p. 86C 



Icecream drizzled with 
Chocolate Ganache, p. 67 
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Fine Cooking 




put your stock in an original 

All-Clad invented the technology that makes the finest professional cookware 
Everyone wants to own an original. Make sure your stock options pay off. 



AH Clad 

MhTAK KAI N.KM U 



Custom Stainless Steel & Copper 




Countertops •Tiles 
Quilted Backspfashes 




Frigo Design • 1-800-836-8746 * www.1rigodesign.com 
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Cuisinart 


£ The COMPLETE Cuisinart 




product line is available 




to order on-line at 




£ www.CuisinShop.com 


Ice Cream Makers 




Make your own ice creams, gelatos, 




sorbets, and frozen yogurts with an 




ice cream maker from the largest 




selection in the US. 


Muaso "Lussino" 


www. MakeIceCream.com 


Made in Italy 
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Anyone who enjoys 
cooking will be delighted 
with any of these stocking 
stuffers. The wide-mouth funnel 
you pour from large pots directly into 
canning jars, $3.75; our set of 6 heavy- 
duty lifetime measuring cups are great value 
at $11.50; the nicely compact stainless-steel 
book holder can take a lot of splashes, $8.95; 
this classic Japanese kitchen knife will quickly 
become a favorite, $39.75; our now-famous zesting 
rasp and holder - used for gossamer-thin shavings of just 
about anything, $12.95; versatile kitchen magnets with strength 
to really hold, $3.75 ea; bouquet garni is a snap with our herb 
and spice infuser, $3.75. Functional items, made to last. 

To see these and more cook's tools, visit us online or contact 
us for a free catalog (gardening and houseware products). 



1-800-683-8170 
www.leevalley.com/cook 



jLeeVklley 



Lee Valley Tools Ltd 

814 Proctor Ave., Qgdensburg, N.Y 13669 
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from the editor 



Is it done? 

On the road to becoming a good cook, you learn to use your 
senses to help you decide when something is cooked just right. 
You smell nuts toasting, watch a cake batter rise, and listen to 
saute pans sizzle. 

But while you're travelling down this road, how can you be 
sure when something is done? Guessing is frustrating (we've 
all been there); nonetheless, using your instincts is probably 
wiserthan following a recipe that suggests cooking at a certain 
temperature for a certain length of time. Since the accuracy 
and consistency of ovens and cooktops vary so dramatically, it's 
really impossible to say that my cake will be done in exactly 
the same amount of time as yours. 
J That's why every Fine Cooking recipe has a "done- 
ness test." It may be as simple as the temperature read- 
ing from an instant-read thermometer, or it may be a more 
sensory clue: "Cook until the sauce is reduced by half, deeply 
colored, and thick enough to coat a wooden spoon." 

I mention this during this time of year, because I know 
if you're like me, you're going to be entertaining a lot in 
* the next several weeks. What with family dynamics, un- 
predictable friends, and winter weather, the last thing you 
need is uncertainty about when your expensive roast will be 
" perfectly cooked to medium rare. 

Don't miss our menu ideas on p. 8. Happy entertaining — 
and may all your holiday recipes be perfectly "done." 

—Susie Middleton, editor 



as you would canned pumpkin. 

The flavor is unbeatable! 

— Eleanor Zabolotney, 
Medicine Hat, Alberta 

A leafy— and elusive- 
Latin herb for chicken soup 

I noted that your recipe for ajiaco 
(Colombian chicken soup) in 
Fine Cooking #60 did not include 
what I consider an essential in- 
gredient — guasca leaves. Do you 
know the name of this plant in 
English and a possible source? 

— Gina Bain, 
Huntsville, Alabama 

Author's reply: Most people feel 
that guasca leaves are a very im- 
portant ingredient to an ajiaco. 



The great (canned) 
pumpkin debate 

I love making pumpkin pie. 
Growing up on a farm in Sas- 
katchewan, we had our share of 
pie, a staple dessert. I started 
baking pies at age 13, and I still 
enjoy it. I must say, I disagree 
with Regan Daley (Great Pump- 
kin Desserts, Fine Cooking #60), 
who says she chooses canned 
pumpkin over fresh. I place the 
whole pumpkin on a cookie 
sheet and bake at 350°F until it 
collapses (about an hour). I re- 
move it, let it cool so I can 
handle it, then open it up, scoop 
out the pulp, and discard the 
seeds and skin. I place all the 
pulp in a blender and use it just 
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Guasca is a wild herb that's quite 
pungent, a bit of a cross between 
oregano and thyme in taste. 
Some say the taste is sour, some 
say salty. Guasca grows predom- 
inantly in Colombia and is very 
dif ficult to find in the U.S., which 
is why I chose to omit it from my 
recipe. It can be found in Latin 
supermarkets in a dried form, but 
I personally don't care for the 
taste it imparts to the ajiaco. 

— Tania Sigal 

An olive oil bath washes 
away chile burn 

In the Letters section of Fine 
Cooking #60, a reader suggests 
using dairy products like yogurt 
or ice cream for getting the sting- 
ing capsaicin from hot chiles off 
one's hands. I came up with an- 
other, very effective method in a 
moment of desperation, based 
on the knowledge that capsaicin 
is more soluble in oil than in 
water: I washed the burn with 
cooking oil (I used low-grade 
olive oil, the cheapest oil I had on 
hand) and dish detergent. To fol- 
low my method, pour a cup or so 
of oil into a bowl in or near the 
sink. Wet your hands with the oil, 
squirt some detergent onto your 
hands, suds up (the detergent 



will mix with oil as well as it does 
with water), and rinse off with 
more oil. Then wash with deter- 
gent again to rinse off the oil. 

— Rebecca Ban, via email 

A crust correction, 
and a note on caramel 

The recipe for Tender Pie Crust 
inFine Cooking #60, p. 79, should 
have called for "1316 ounces 
(3 cups) all-purpose flour." As 
printed, it called for "2 cups 
(about 13 bounces) all-purpose 
flour," so the weight was correct, 
but the volume was not. (We 
recommend weighing flour for 
the greatest accuracy.) If made 
with 2 cups flour, the dough 
will be rather wet and sticky, but 
it is possible to roll it out and 
bake it into quite a tasty but 
fragile crust. 

And one last oversight on our 
part — the Tarte Tatin recipe in 
that issue (p. 65) lists Vs tea- 
spoon kosher salt in the ingredi- 
ent list, but doesn't mention that 
it should be added with the sugar 
after melting the butter to make 
the caramel. The little bit of salt 
makes the caramel more in- 
tensely flavored and brings out 
the fruitiness of the apples. 

— the editors ♦ 



Here's the place 
to share your 
thoughts on our 
recent articles 
or your food and 
cooking philo- 
sophies. Send 
your comments 
to Letters, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, or 
by email to 
fc@taunton.com. 
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January 27-31, 2004: 
Contributing editor Molly 
Stevens teaches classes at Sur 
La Table stores in Scottsdale, 
Arizona, January 27; Salt Lake 
City January 28; Kirkland, 
Washington, January 29 and 
30; and Portland, Oregon, 
January 31 . For class schedules 
and registration information visit 
www.surlatable.com 

February 18 & 19, 2004: 
Publisher Martha Holmberg 
teaches classes at Cooks of 
Crocus Hill in Minneapolis and 



St. Paul, Minnesota For details, 
call 651-228-1333 a visit 
www.cooksofcrocushill.com. 

Through June 2004: 
Fine Cooking is co-sponsor 
with cookware retailer Sur 
La Table of "Shop with the 
Chef," a weekly cooking 
demonstration with tastings 
and recipes, at the Ferry Plaza 
Farmers' Market in San 
Francisco. For a schedule 
of classes, visit www.f erry plaza 
farmersmarket.com or call 
41 5-291 -FARM. 



FOR RADIO LISTENER 

December 1 7 & 
January 21, 2004: Editor 
Susie Middleton and senior 
editor Amy Albert join Faith 
Middleton on "The Food 
Schmooze" on WNPR in 
southern New England. 
The sh ow airs at 3 p.m. 



Regularly: Contri buti ng 
editor Abby Dodge can be 
heard on "Good Food with 
Evan Kleiman" on KCRW in 
the Santa Monica area. 
Also, senior editor Amy 
Albert appears regularly with 
"The Cooking Couple" in the 
Boston area. Check local 
listings for dates and times. 
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Cuisinart 





Member of Better 
Business Bureau 



air a 

Afdad 

Cookware & Knives 
for the Holidays 

dlrf.com 

ALFI INTERNATIONAL, INC. 

1 (800)288-2534 

in business since 1986 

T5T e» 



All Natural Pates & Charcuterie Since 1975 




Traditional pates and mousses, 
TZloc de TrHe Qras de Canard, 
^Vegetable £r Seafood Terrif ies. 
www. 3 p igs .com 



Cttll us fur \oitrjvee catalog at 

l-800-LES RATE (537 7283) 
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Perfect 

Espresso 

Everytime 

Explore the 
fool-proof 
Nespresso System 
at 1st in Coffee. 




Visit us at 

www.1stincoffee.com or call 800-709-8210 
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Complements 
to the Chef 



^ ill 

Since 1979 " 




A Kitchen Store and More 



Brimming with the stupendous, exciting, 
irnndcrfut, incredible, eclectic, practical, 
exotic, unequaled, and fantastic. 
Knowledgeable staff 



C 
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Now create your own Gift Registry 
online - for Bridal, Birthday, 
any Special Occasion 

Free Gift Wrapping 
Gourmet Food Baskets 
Free shipping for purchases 
over $100.00 

Asheville, North Carolina 
1-800-895 CHEF (2433) 
www.compIementstothechef.com 
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The Taunton Press 

Inspiration for hands-on living® 

INDEPENDENT PUBLISHERS SINCE 1975 

TAUNTON, INC. 
Founders, Paul and Jan Roman 

THE TAUNTON PRESS 

President & CEO John Lively 

Editor In Chief Sue Roman 

Chief Marketing Officer Sarah Roman 

Chief Financial Officer Timothy Rahr 

Chief of Operations Thomas Luxeder 

Publisher, Magazine Group Jon Miller 

Publisher, Book Group James Childs 

DIRECTORS 

Creative Director Susan Edelman 

Human Resources Director Carol Marotti 

Technology Services Director Edward Kingston 

Controller Wayne Reynolds 

Marketing Director, Magazines Diana Allwein 

Promotion Director Steven Turk 

Fulfillment Director Patricia Williamson 



TAUNTON TRADK COMPANY 
Director, Kathleen Davis 

TAUNTON DIRECT 
President, Sarah Roman 

TAUNTON NEW MEDIA 
Director, Leslie Kern 



THE TAUNTON STAFF 
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Phillips, Carol Singer, Rosalind Wanke. Manufacturing: 
Thomas Greco, l^ura Burrone. 

Business Office: Holly Smith, Gayle Hammond, Patricia 
Solomon. Legal: Carolyn Kovaleski. Magazine Print 
Production: Philip Van Kirk, Nicole Anastas. 
Distribution: Paul Seipold, Sergio Colon, Leanne Furlong, 
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TAUNTON MAGAZINES 

Fine Woodworking • Fine Homebuilding 
Threads • Fine Gardening 
Fine Cooking • Inspired House 

Our magazines are for people who are passionate 
about their pursuits. Written by practicing experts in 
the field, Taunton Press magazines provide authentic, 
reliable information supported by instructive and 
inspiring visuals. 

TAUNTON BOOKS 

Our books are filled with in-depth information and 
creative ideas from the finest authors in their fields. 
Whether you're practicing a craft or engaged in the 
creation of your home, Taunton books will inspire 
you to discover new levels of accomplishment. 

WWW.TAUNTON.COM 

Our website is a place where you can discover more 
about the interests you enjoy, converse with fellow 
enthusiasts, shop at our convenient on-line store or 
contact customer service. 

EMPLOYMENT INFORMATION 

To inquire about career opportunities, please e-mail 
us at tauntonjobs^taunton.com or visit our website 
www.taunton.com. You may also write to The 
Taunton Press, Human Resources, 63 S. Main St., 
Box 5506, Newtown, CT 06470. 

CUSTOMER SERVICE 

We are here to answer any questions you might have 
and to help you order our magazines, books and 
videos. Just call us toll-free at 800-888-8286. 



TbeTaunron Press, Inc., Taunton Direct, Inc., Taunton Trade Company, 
Inc., and Taunton Nfew Media, Inc., are all subsidiaries of Taunton, Inc. 



Homemade. 
Really! 



"S 



Create labels for all your 
homemade goodies using your 
words with our styles, shapes 
and colors. It's easy, and there's 
no minimum order! 



Get 



instant gift Certificates online! 
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THE VERY FINEST HANDMADE 
SEAFOOD DELICACIES 

Maryland Style Crab Cakes, millions sold 
on QVC, made with Jumbo-Lump Crabmeat 

NEW THIS YEAR 

American Heart Association Certified Crab Cakes 
Also available — Low Carb Crab Cakes 

1-800-432-2722 
WWW.CBGOURMET.COM 
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Our culinary travel programs integrate an Italian 
villa holiday with a cooking school vacation. 
"2004 features all new programs in the 
beautiful regions of Tuscany & JJmbrial " 
Supertuscan Gastronomic Wine Tour: 
Western Tuscany July 4- 11, 2004 

For more information on this and 
future programs call: 

(973) 344-7577 
www. lavillacucin a. com 



No Curbs... 
All Flavor! 

MONIN O'free flavor 
concentrates are free of 
carbohydrates, calories, 
sugar or aftertaste! 

Perfect for flavoring 
coffee, tea, desserts, 
sauces, salad dressings 
and much more! 




Order MONIN O'free in 
nine delicious carb free 

flavors and find hun- 
dreds of great recipes at 

www.moninstore.com 
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Tony Rosenfeld 




Gale Gand 



ABIGAIL JOHNSON DODGE 

("Savory Coins," p. 38) is a con- 
tributing editor to Fine Cooking. 
She has worked as a pastry chef 
both in the U.S. and in France, and 
was Fine Cooking's test kitchen 
director for seven years. Abby's 
books include Great Fruit 
Desserts and Williams Sonoma 
Dessert. She wrote the New 
England and mid-Atlantic portions 
of Savoring America, which was 
nominated for a James Beard 
award. She's working on her next 
book, The Weekend Baker. 

Both in the recipes she contrib- 
uted to "Chef vs. Chef: Beef 
Tenderloin" (p. 41) and at Boule- 
vard, her bustling 145-seat restau- 
rant in San Francisco, NANCY 
OAKES likes to serve up food 
that's simple but elegant. A self- 
taught cook who has worked with 
masters like Guy Savoy and Joel 
Robuchon, Nancy won the 2001 
James Beard award for best chef, 
California. BARBARA LYNCH, the 
other participant in the challenge, 
pursues a similar understated 
approach at her restaurant, 
No. 9 Park in Boston. She has just 
opened a tiny oyster bar, B&G's 
Oyster, and an upscale butchery, 
The Butcher Shop, both in 
Boston's South End. Barbara re- 
ceived the 2003 James Bead 
award for best chef, Northeast. 

Fine Cooking editor-at-large 
MARYELLEN DRISCOLL knows 
that even the most avid cooks face 
time constraints, which is why 
she's partial to her "Fast Vegetable 
Sautes" (p. 46). She juggles work- 
ing for Fine Cooking with farm life, 
raising organic vegetables and 



From a career as an academic 
with a Ph.D. in zoology, GREG 
PATENT ("Classic Boston 
Cream Pier p. 64), returned to 
cooking, his first love, when he 
went to work as national 
spokesperson for Cuisinarts. 
Inc., in 1 982. He taught cooking 
classes all over the country and 
hosted a television series 
broadcast nationally on The 
Learning Channel. These days, 
having finished his latest book 
Baking in America (winner of 
the 2003 James Beard award for best baking book of 
the year), Greg writes regularly for several national 
magazines and co-hosts "The Food Guys,* a weekly 
Montana Public Radio show every Sunday morning. 







pasture-raised poultry with her 
husband in upstate New York. 

SUSIE MIDDLETON ("Marinated 
Roast Chicken," p. 50) published 
her first chicken recipe (for spicy 
fajitas) in a community cookbook 
twenty years ago. Many chickens 
later, she still likes coming up with 
new ways to cook it. Susie is the 
editor of Fine Cooking. 

While travelling through New Zea- 
land, GALE GAND ("Chocolate 
Pavlova" p. 54) encountered 
pavlovas on nearly every elegant 
restaurant's dessert menu. She 
now features the dessert in many 
forms at TRU, the renowned 
Chicago restaurant where she is 
the executive pastry chef and part- 
ner. Gale hosts her own television 
show, Sweet Dreams, on the Food 
Network. The 2001 recipient of 
the James Beard award for out- 
standing pastry chef, she has writ- 
ten many cookbooks; her next is 
Gale Gand's Short & Sweet. 

Fine Cooking contributing editor 
TONY ROSENFELD ("Lighter 
Bean Soups" p. 56) recently 
relocated to the North Shore of 
Boston, where he works as a food 



writer and a restaurant consultant. 
One of the fringe benefits of living 
in the northeast, he says, is that 
warming soups are a necessity in 
the cold winter months. 

BEN BARKER ("Three Methods 
for Macaroni & Cheese," p. 60) is 
the chef-owner of Magnolia Grill in 
Durham, North Carolina, along 
with his wife, Karen, who is 
Magnolia's pastry chef and Ben's 
co-author of Not Afraid of Flavor. 
Ben is the recipient of many cita- 
tions, including a James Beard 
award. ROBERT DEL GRANDE is 
the chef-owner of Cafe Annie and 
Cafe Express in Houston. After 
receiving a Ph.D. in biochemistry, 
he turned from academia to the 
kitchen. Robert's cooking— best 
known for its deliciously innovative 
use of southwestern ingredients- 
has nabbed numerous awards 
in the past 20 years. JOHANNE 
KILLEEN and GEORGE 
GERMON are the chef-owners 
of Al Forno in Providence, Rhode 
Island. Considered leading inter- 
preters of Italian food in America, 
they're the authors of Cucina 
Simpatica and are working on a 
new pasta book. 
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CgKyDCERa 

advanced ceramics 




Discover the 
ceramic advantage*.* 



800-537 0294 
www.KyoceraAdvancedCerarnics.com 
Kyocera Corporation 
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THOS. MOSER 

CABINETMAKERS 




Experience the beauty and comfort 
of handcrafted 
American hardwood furniture. 

Call or visit our website for a free catalog: 

800-708-9045 

www.thosmoser.com 

Crafted by hand. Guaranteed for life. 
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Impressa S7 



JURA-CAPRESSO 

I IMPRESS A S-Series 

The Ultimate Super Automatic Coffee Center 




Impressa S9 



ash of a duff on. 



Grind, tamp, brew, froth, steam, clean in under 60 seconds... 

Compleiely programmable: Coffee, Espresso, Latte Available at fine Retailers, Catalogs and Websites 
and Tea High-Tech with two heating systems, two from $1 .799 to $2. 1 99 

frothing systems and large 96 oz, capacity. Complete r^fogs of Supfer Automatics from $799. 

For free video and more details visit: www.capresso.com 
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by Ruth Lively 



Rosemary 

he perfect winter herb 




here are so many reasons why 
rosemaiy is my favorite herb: I 
love its pungent aroma, which 
wakes up my nose and 
taste buds and gets me 
thinking about cooking. I 
admire its handsome 
dark green, needle-like 
leaves and its dainty pale 
blue flowers. And I ab- 
solutely adore the look 
this Mediterranean 
shrub gives to my 
patio in summer and my 
sunroom in winter. 
Of course, I also appre- 
ciate rosemary's strong, piny 
flavor, which is more versatile 
than you might think (you can even 
use it to flavor sweets and baked 
goods; see p. 18). Rosemary pairs 
wonderfully with most meats. It's 
famous as a partner to lambandpork, but 
it's equally suited to chicken, beef, veal, 
venison, turkey, duck, and game birds. 

Rosemary's bold flavor adds an important 
counterpoint to rich, sweet, or starchy foods. 
Use it with dried beans, winter squash, 
potatoes, onions, peppers, sweet potatoes, 
pumpkin, and breads and baked goods. Good 
seasoning companions for rosemary include garlic, 
citrus zest and juice (especially orange and lemon), 
tomatoes, and olives. 

Because of its potent flavor, the one caveat is not 
to overdo seasoning with rosemary. It's also a good 
idea to use a sharp knife when chopping rosemary; 
a dull knife would bruise the leaves and make them 
taste bitter. A clean cut releases just the right 
amount of the potent oils. 



Shopping 
for fresh 
rosemary 

Fresh rosemary is now avail- 
able at most grocery stores. 
You'll often see it in packages 
of 4- to 5-inch sprigs, or as 
bundles of long, straight 
branches. Be sure the leaves 
look fresh, green, and pliable, 
not dry, brittle, or blackened. 
Store it in the refrigerator 
wrapped in a damp dishtowel. 
Or, even better, grow your 
own rosemary to have avail- 
able year-round. 

Growing 
rosemary, 
indoors & out 

I grow my own rosemary so I 
can always have fresh leaves 
with the most flavorful oils 
whenever I want them. 
Besides, a terra cotta pot of 
rosemary looks so pretty and 
smells so good. 

Bring a pot of rosemary 
inside for the winter. Al- 
though common rosemary 
{Rosmarinus officinalis) is 
only hardy to about 25°F, it 
adapts happily to a container, 
so you can bring it inside if 
your winters get below 
that temperature. (A few 
hardy varieties— 'Arp' and 
'Hill Hardy 1 are two— have 
been known to survive 
single-digit temperatures if 
well mulched.) 

Pick a cool, sunny spot. 
Your rosemary plant will be 
happiest near a sunny 



window (a southern expo- 
sure is ideal) in a cool spot 
(a chilly room helps deter 
powdery mildew, which can 
attack indoor rosemary). It's 
also important to get the 
watering right, because 
rosemary is sensitive to both 
over- and underwatering. 
Wait until the top of the soil 
is dry and then water 
thoroughly. If you're prone to 
forget to water, use water- 
absorbing polymer crystals 
mixed into the potting mix to 
help prevent the plant from 
drying out completely. Finally, 
to avoid lanky growth, don't 
fertilize in winter. 

Repot rosemary every 
spring to keep it healthy 
and growing strong. Once 
your plant is in its final, 
biggest pot, you can repot it 
in the same container. Pull 
the plantfrom the pot and, 
using a sharp knife, trim away 
an inch or two off the bottom 
of the rootball and an inch all 
around the sides. Repot the 
plant using fresh potting soil 
that's been boosted with 
some time-release fertilizer. 
To make up for the loss of 
some of its roots, trim the top 
back accordingly. I've kept 
rosemaries going for years 
this way. As the plant ages, 
its trunk becomes gnarled 
and full of character. For 
sources for rosemary plants, 
see Where to Buy It, p. 78. 

(Continued on p. 1 8) 
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Easy to squeeze, 

easy to clean, 
with its patented 
built-in scraper, 
our garlic press 
is good news. 



B 



Hot Off The Press 



Learn more about our cook ware and cooks' tools at kuhndkon.com/fine or call 800 for a catalog- 
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flip. 



professional quality Waring Pro® 
Belgian waffle maker, rotary feature 
ensures even baking on top and 
bottom, produces thickest Belgian 

waffle in the industry 
brushed stainless steel, $79.99. 




Look no further.® 

Gracious Home - 

east third avenue at 70th street 212-51 7-6300 
west broadway at 67th street 2 1 2-23 1 -7800 

www.gracioushome.com, sale ends January 31 , 2004 
free delivery in Manhattan, we ship anywhere. 
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EarthStone 



WOOD-FIRE OVENS 



THE ULTIMATE GOl RMbT APPLIANCE 

FOR TASTY AND HEALTH) COOKING 
i^tll jm a free bfOcfoac 

800-840-4915 

6717 Sun Fernando Rd., Glendale, CA 91201 
w w v\ earth sin n covens .emu 
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The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

since 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 

READER SERVICE NO. 1 05 





The world's most advanced sharpeners for straight edge and serrated knives. 
Diamond abrasives and a revolutionary stropping stage create the most 
durable, razor-sharp edges in seconds. Precision guides eliminate guesswork. 

For the retailer nearest you. call: EdgeCraft (800)342-3255 www.chefscboice.cofn 

02002 EflpOtficop m scLtihrtK Fw Avordai* mi sail CtwfeGholc* A Passion to Create the tffcrld's Best " 
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Skillet-Roasted Rosemary 
Potatoes 

Serves three to four. 

The best kind of pan for roasting these potatoes is 
an old-fashioned cast-iron skillet. I use a 10-inch 
skillet for about 8 potatoes (1 6 halves), but if your 
skillet is 1 2 inches, you can fit 1 potatoes 
(20 halves). I prefer smallish potatoes— 2 or 3 inches 
in diameter— cut just in half, which keeps the interiors 
moist and creamy. I like to use coarse sea salt, as the 
large crystals give a nice crunch without oversalting 
the potatoes, but kosher salt works nicely, too. 

2 to 3 tablespoons olive oil 

8-inch sprig rosemary; more to taste 

% teaspoon kosher salt 

8 to 10 small red potatoes or other waxy potatoes 

Heat the oven to 425°F. Pour enough of the oil into 
a large cast-iron skillet, tilting it, to cover the bot- 
tom of the pan. Strip the leaves from the rosemary 
sprig and scatter them over the bottom of the pan. 
Sprinkle the salt over the rosemary. Scrub the pota- 
toes, cut them in half, and set them cut side down 
on the rosemary and salt. Roast on the lowest oven 
rack until the potatoes are tender and the bottoms 
are crisp and well browned, 30 to 40 minutes. 



Bake, roast, or braise with 
chopped rosemary 

❖ ADD ROSEMARY TO A SIMPLE CHICKEN BRAISE. Brown 

seasoned chicken breasts or thighs in olive oil, add 
rosemary leaves, a bit of chicken broth, and dry 
vermouth; cover and braise until tender. 

<♦ TOSS ROSEMARY WITH WINTER VEGETABLES BEFORE 

ROASTING. Cut vegetables like sweet potatoes or 
squash into large dice; season with salt, pepper, olive 
oil, and coarsely chopped rosemary. Spread in one 
layer in a roasting pan and roast at 400°F until tender. 

❖ FLAVOR YOUR FAVORITE PIZZA DOUGH WITH ROSEMARY. 

Add a tablespoon of finely chopped rosemary to 
focaccia or pizza dough in the early stages of mixing. 
Combine with a little black pepper for interest. 

❖ BAKE A BATCH OF flaky BISCUITS spiked with a tea- 
spoon or two of finely chopped rosemary; add a cup 
of grated sharp Cheddar. 

❖ FOR BUTTER COOKIES WITH A TWIST, add a little finely 
chopped rosemary and grated orange zest. Try adding 
this combination to pound cake recipes, too. 



Ruth Lively was the senior editor of Kitchen Gardener magazine. ♦ 



iry using wnoie 
rosemary leaves 
and sprigs 

❖ USE ROSEMARY AS A BED FOR 

ROASTED POTATOES (see the recipe 
above). Strip off the leaves first, but 
don't chop them. 

❖ WRAP SPRIGS AROUND ROASTS OR 
CHICKEN destined for the rotisserie or 
grill; secure them with kitchen twine. 
Pork and lamb work especially well. 

❖ USE ROSEMARY ASA BASTING BRUSH 
Bunch several branches, tie them 
with kitchen twine, and use to baste 
meats on the grill or in the oven. 

❖ TUCK A FEW SPRIGS IN THE CAVITY OF A 
CHICKEN or game bird before roasting. 

❖ USE STRIPPED ROSEMARY BRANCHES 

as SKEWERS. Although coarse and 
tough, rosemary branches stripped 
of their leaves still have lots of flavor. 
Save the thickest straightest ones 
to use as skewers. 
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The Art Of Perfection 




Anolon Titanium 

Professional Hard-Anodized, Nonstick And Dishwasher Safe* 



ANOLON 

The Gourmet Authority 

A v a 1 1 am f vi Chat i (kB*KRM , Mhi t's W'tsr . 
Ttic Bon March*. Chi' s Catalog and other fjnb mtailirs- 
Vim i is y AsitiitN.ui.Miin i aii i fioo \H* v 
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slice. 

Bron mandoline with slicing and 
julienne blades, stainless steel 
construction/ stand and fingerguard 
included, reg. $139 sale $89.99 




Look no further.® 

Gracious Home* 

east third avenue at 70th street 21 2-51 7-6300 
west broadway at 67th street 21 2-231 -7800 

www.gracioushome.com, sale ends January 3 1 , 2004 
free delivery in Manhattan, we ship anywhere. 



READER SERVICE NO. 1 1 



Le Cordon Bleu Paris Ottawa Culinary Arts Institute 




ft 



1 . . 1,1(1 III' 



To Request A Brochure 
Please Call 
1-800-457-CHEF 
or Visit 
www.cordonbleu.net 
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using the finest quality custom 
cabinets, designed with you, 

assembled by you and 
manufactured for you from... 




Cabinet and Doors, Inc. 



5315 Highway 2 East • Minol. ND 58701 
Ph.(701)839-3384 * Fax (70 1)652-6090 
email: doormker©minoi com 



www. scherrs.com 



ChefsResource.com 

The best place 
to buy Cuisinart 
and other fine 
gourmet products. 




• A range of food processors stocked, from 7 to 20 cups, various colors. 

• A wide variety of Cuisinart items carried, including electric knives, 
coffee makers, blenders, cookware and more. 

• Free shipping over $99 and no sales tax (outside of CA|. 

• Over 2000 items, at great prices. 

Go online now at www.chefsresource.com 
or call toll free 866-765-CHEF (2433) 
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with Red Wine 

by Tim Gaiser 

It's the season when you might be consid- 
ering prime rib, roast tenderloin, or an- 
other special beef recipe for a holiday 
dinner. Or maybe the cold weather has you 
craving a long-simmering beef stew. And 
most likely, you'll be thinking of serving red 
wine with that beef. But which red? There 
are definitely some that work better than 
others, depending on the dish, but the good 
news is that you have plenty of flexibility. 
Here's how to make great matches. 



Tannins and protein, 
a mutual attraction 

Red wine tastes good with beef because of the interplay 
between the tannins in the wine and the protein in the 
meat. Tannins are compounds found in all red wines, and 
they come mostly from the grapes' skins and seeds, as well 
as from the barrels in which the wine was aged. They give 
red wine aging potential and are an essential part of a 
wine's structure and balance. 

By itself, a tannic wine can feel rough and astringent 
(imagine tea steeped too long). But as soon as tannins 
become bound to protein, eveiything changes. A glass of 
young, tannic Cabernet Sauvignon isn't the greatest choice 
to linger over before dinner, but take a sip after a bite of 
seared filet, and you've got a mouthwatering combination. 



Let the cut of meat guide you 



tip: 



When serving an older 
vintage, keep the dish 
as simple as possible 
(think roast tender- 
loin) to avoid over- 
whelming the wine. 



Roast 
tenderloin 

is a lean cut so it's a perfect 
companion for a red whose tan- 
nins have softened a bit from 
aging. Bordeaux is a great 
choice, as are Cabernet Sau- 
vignon and Merlot from Cali- 
fornia or Australia. And don't 
overlook Spain or Italy. 

•:• 2000 Hawk Crest Cabernet 
Sauvignon. California, $1 2 

♦ 1998 El Coto M Coto de Imaz* 
Reserve Rioja. Spain, $18 

•> 1998 Meltni "La SelvaneJIa" 
Chianti Classico, Italy, $22 

❖ 2000 Chateau au Pont de 
Guitres, Lalande de PomeroL 
Bordeaux, $35 




Pauillac. $35 
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tip: 

Stay away from 
sweet or fruity 
flavorings with 
beef — their 
sweetness will 
flatten the flavors 
of a dry red wine. 




The Microplane* 
Holiday Gift Set 



Grilled meat can 
handle brawny wine 

The cut of meat and its flavoring can have 
more of an impact on the pairing than 
does the cooking method. But grilled 
beef is an exception— it's different from 
seared or roasted meat because it packs 
more intense flavor. Balance the grill's in- 
tensity by serving a rich, tannic red. There 
are lots to choose from: Australian Shiraz 
and California Zinf andel are two of 
my favorites, especially with a grilled 
New York strip. 

♦> 2002 Rosemount Estate 
Shiraz-Cabernet, $9 

❖ 2001 Greg Norman Shiraz, 
Limestone Coast, $1 9 

❖ 2001 Seghesio "Old Vines" 
Zinfandel, Sonoma, $24 



Leaner cuts like filet do best with aged reds or wines that are less tannic. 
Richer cuts with a higher fat content, like a nb-eye steak, can stand up 
to a more concentrated and tannic red. 



Pan-seared filet 

is great paired with a moder- 
ately tannic red like Merlot or 
a medium-weight Australian 
Shiraz. The fruit in these wines 
is lovely with the filet T s browned, 
caramelized crust, and their 
tannins won t overwhelm a lean 
cut of meat 

❖ 2001 Blackstone Merlot, 
California, $10 

*> 2000 d'Arenberg Shiraz 
"Footbolt; McLaren Vale, 
Australia, $18 

♦ 2000 Columbia Valley Seven 
Hills Merlot Washington, $24 



Brisket, short 
ribs & other 
stew meats 

are usually cooked slowly for 
a long time. The sinewy cuts 
break down and take on big, 
rich flavor. I like Rhone blends 
— the robust tannins, herbal 
notes, and earthiness of 
young Grenache- based wines 
like Chateauneuf du Pape and 
Gigondas work beautifully 
with the rich flavors, 

♦ 2002 Domaine de la Mor- 
doree Cotes du Rhone, $1 

v 2000 Mon Cceur Cotes du 
Rhone, $20 

* 2000 Chateau de Beaucastel 
Chateauneuf du Pape, $55 



Tim Gaiser, a Fine Cooking contributing editor, is a master sommelier. ♦ 




GIVE THE GIFT 
OF FLAVOR! 
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Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $319.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 
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(800) 822-5564 

We Bring you the 

World $ Finest 
Gourmet Delicacies 

custom g i it BASKETS 



Caviar. Foie Gras. Salmon. Wild Came. Boutargue, Smithfield 
Ham, leas. Condiments, Honeys. Preserves, Truffle Oil. Olive 
Oils. Argan Oil. Freshly Roasted Nuts . Coffees. Crystallized 
Flowers. Praline Paste. Rare & Exotic Chefs" Specialties.Vanilla 
Extracts. Fine Chocolates, Chestnut Flour, Chestnut products. 
Sauces. Mustards. Vinegars, Organic Poods* and much more! 
We ship virtually anywhere ttt the mvM, • WWW.matoHgta§S*Cdffl 
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Top pick 



If I had to choose just one 
book this season, I'd take 
Zingerman's Guide to 
Good Eating (Houghton 
Mifflin, $35 hardcover; 
$1 9.95 paperback), by 
food-importer extraordinaire 
Ari Weinzweig. In chapters 
crammed with wisdom, 
travel tales, food-buying 
tips, and inviting recipes, 
Weinzweig celebrates and 
elucidates life's essentials: 
i.e., oil, vinegar, grain, 
cheese, chocolate. This 
stupendous volume offers 
fundamentals for the 
neophyte and soul food 
for the devout. 



linter is the perfect time to 
[retreat to a warm kitchen 
and explore new cuisines 
and techniques. All it takes to 
get started is a great cookbook. 

Anyone curious about what 
it's like to live and cook in Rome 
will love In a Roman Kitchen 
(Wiley, $35), by Jo Bettoja, who 
founded and ran the popular 
cooking school Lo Scaldovi- 
vande. The book's 200-plus 
recipes follow the progression of 
a typical Roman meal: antipasti, 
pasta, main dish, salad, dessert. 
Classics like Penne all' Arrab- 
biata and Meatballs in Savory 
Tomato Sauce are predictable 
delights. But the surprise stun- 
ners are quick, delicious dishes 
— Spaghetti with Arugula and 
Angelica's Pasta with Raisins & 
Pine Nuts — gleaned from mod- 



A Gift of Cooking 

New books for eveiy food lover 
on your holiday list 



BY KlMBERLY Y. MASIBAY 



ern Romans, who are as pressed 
for time as the rest of us. 

Quick and easy may rule the 
day even in Rome, but in The 
Slow Mediterranean Kitchen 
(Wiley, $34.95), Paula Wolfert 
celebrates a more leisurely way 
of cooking. Her carefully written 
recipes do require patience, 
effort, and the occasional un- 
common ingredient (Wolfert 
thoughtfully provides mail-order 
and Internet sources). But any- 
one craving the unparalleled fla- 
vors that slow cooking coaxes 
from ingredients will be amply 
rewarded for his or her time. 

The Essential Mediterran- 
ean (Harper Collins, $29.95), by 
Nancy Harmon Jenkins, is a 
nuanced study of the staple in- 
gredients that unite all Mediter- 
ranean cuisines. In each of the 
ten chapters, Jenkins, who has 
spent thirty years exploring the 
region, blends narrative, history, 
interviews, and, of course, au- 
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thentic recipes. To watch — and 
taste — a single dish like red- 
pepper sauce evolve from rouille 
to harissa as you circle the sea is 
truly eye-opening. Recipes cut 
no corners, but a determined 
novice could certainly follow 
Jenkins's detailed instructions. 

One of the nicest ways to 
savor time in the kitchen is with 
another cook. In Caprial and 
Johns Kitchen (Ten Speed Press, 
$35), Caprial and John Pence 
offer fifty menus that divide 
kitchen duties between two 
cooks. Who knew restaurant- 
style teamwork could pan out at 
home? When my husband and I 
prepared the menu for Seared 
Sea Scallops with Herb Creme & 
Vegetable Hash, I tackled the 
scallops while he made the hash. 
The meal came together beauti- 
fully, but sharing the book was 
trying. Ideally, this terrific book 
would be sold in sets of two. 

Meeting a different need, the 
tempting dishes in Solo Suppers 
(Chronicle, $19.95), by Joyce 
Goldstein, are perfect for eve- 
nings when you're on your own. 
How can you not love a book 
with thoughtful recipes like 
Creamy Rice Pudding for one, 
served straight from the pot? 
Goldstein heaps on shopping ad- 
vice and tips for turning leftovers 
into something new. Recipes as- 
sume some culinary fluency — a 
beginner might stumble over 
a recipe that calls for "4 cups 
chicken stock reduced to 2 cups" 
— but, overall, Goldstein's in- 
structions are precise enough for 
any attentive cook to follow. 

Photo: Scott Phillips 



Why eat alone when you can 
invite friends? That's Leslie 
Revsin's message in Come for 
Dinner (Wiley, $29.95). With 
dozens of plan-ahead tips and a 
whole section of do-ahead din- 
ners, she strips the pressure from 
cooking for guests. Recipes em- 
phasize ease but never skimp on 
flavor: It's almost scandalous that 
a dish as uncomplicated as Vege- 
tables with Ginger Butter should 
taste so good. And Revsin's Orzo 
with Roasted Tomatoes & Hot 
Sausage was quite possibly the 
tastiest dish I've made this year. 

With the warmth of a genial 
bistro patron, Bistro Cooking 
at Home (Broadway, $35), by 

The recipes 
emphasize ease 
but never 
skimp on flavor. 



chef Gordon Hamersley with 
Joanne McAllister Smart (a 
former Fine Cooking editor), 
makes adding comfort food a la 
frangaise to your repertoire feel 
like the most natural thing in the 
world. The introduction covers 
techniques, tools, and bistro 
staples such as aioli, rouille, and 
stocks. Ten chapters of mouth- 
watering photos and classic 
recipes — Frisee Salad with Lar- 
dons & Poached Egg, Coq au 
Vin — follow. In Craft of Cook- 
ing (Clarkson Potter, $37.50), 
Tom Colicchio offers a sampling 
of the food from his acclaimed 
Manhattan restaurant, Craft. 
Mercifully, he omits celebrity- 
chef glamour dishes, delivering 
instead practical tips and 
140 gutsy recipes — many with 



five ingredients or fewer — for 
simple, great food. 

One of this year's prettiest 
books, Kitchen of Light (Arti- 
san, $35), by Norwegian food 
writer Andreas Viestad, evokes 
the strange magic of Scandi- 
navia. Viestad offers spirited 
tales of foraging, fishing, and 
harvesting — plus tempting, well- 
written recipes. Don't miss the 
Onion Pie with Jarlsberg & Thyme 
or the Aquavit Sorbet. Curious 
cooks will also find surprisingly 
wonderful flavors in The Break- 
away Japanese Kitchen (Ko- 
dansha America, $27), by Eric 
Gower, who lived in rural Japan 
for ten years. His experiments 
with local staples like shiso 
leaves, ginger, and sake have led 
to such pitch-perfect dishes as 
Udon with Figs & Herbs and 
Edamame Mint Pesto. 

Bakers seeking a true under- 
standing of pastry making will 
find it in The Secrets of Baking 
(Houghton Mifflin, $35.95), by 
Sherry Yard. After five pages of 
helpful bakeshop rules — roll up 
your sleeves; stand up straight; 
sprinkle less-than-perfect des- 
serts with lots of confectioners' 
sugar — Yard reduces the dessert 
universe to twelve "mother" 
recipes. Each introduces a chap- 
ter containing its progeny. From 
chocolate ganache, for example, 
arises a truffle, a glaze, a mousse, 
and a souffle base. 

For bread lovers, baking au- 
thority Rose Levy Beranbaum's 
The Bread Bible (W, W. Nor- 
ton, $35) is here. From the tech- 
nical opening chapter through 
150 meticulous recipes, Beran- 
baum covers all the bases: from 
scones, crumpets, and popovers 
to baguettes, flatbreads, and 
authentic pumpernickel. 

Kimberly Masibay is an associate 
editor for Fine Cooking ♦ 



FORGETTHE COOKBOOK. 



ever tried a COoksite ♦ 



www.kitchenconservatory.com 



■ Berndes cookware 

■ Recipe protectors 

8021 Clayton Road 
St. Louis, MO 63117 
866.862. CHEF (2433) 



KITCHEN 




CONSERVATORY 
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800-847-4474 



OREGON 

PINOT NOIR CLUB 



We taste tbem all and send you the best. We offer the 
top Libels and discover the bot newwmes before anyone 
else. Join the $78 World Class or $36 Premium Club or 
browse our list of current release and cellar wines. If you 
love great Pinot Nob; you should call us soon. 



Top '00s 
Awesome '01s 
Gift Packs 
Case Discounts 
Futures 
Honest Advice 

816 Nantucket Avenue 
Eugene, Oregon 97404 



oregonpinotnoir.com 
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With culinary 
schools, 
the hare 




Fast 6 or 9 month courses, world-class Chef -Instructors, 
and top job placements. The French Culinary Institute is the 
fast track to a career in the culinary world. Contact us today 
for a free information packet or tour. 

J\h l-888-FCI-CHEF 

*^ www. FrenchCulinary. comi F \ ne C coking 

" II French Q|iiiaiyliistitiit( i 

NEW YORK CITY 

462 Broadway, New York, NY 1 00 1 3-26 1 8 
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Food Processors 

These kitchen workhorses are indispensable 
for slicing, grating, and making dough 



BY MARYELLEN DRISCOLL 



If it weren't for my food processor, 
I might never make a carrot cake. 
But my handy machine spins out 
cup after cup of grated carrots in 
mere seconds. A food processor 
eliminates the challenge — and 
sometimes tedium — of thinly slic- 
ing cabbage for coleslaw, grating a 
pound of cheese, and mincing nuts. 
It's particularly adept at cutting 
butter into flour for pie crusts and 
other pastry and at effortlessly 
kneading bread or pizza dough. For 



Average price: $200 
Bowl capacity: 1 1 cups 

Strengths: In addition to 
the assets noted at left, 
this model has a smooth- 
surface rounded base with 
touchpad controls that 
easily wipes clean. The 
pusher consists of just 
one unit (no sleeve), and 
the feed tube is conven- 
iently located at the front 
of the machine. There's a 
separate button for mixing 
dough that adjusts the 
speed of the blade to en- 
sure proper consistency 
(although our pizza dough 



test couldn't verify that 
this made a difference). 

Shortcomings: The only 
way to lock and unlock the 
lid is by lifting the pusher 
all the way out of the feed 
tube, so if you want to 
scrape the bowl, you have 
to lift the pusher up and 
set it aside to unlock the 
lid. This safety feature 
comes at the expense of 
simplicity. This model 
comes with fewer attach- 
ments than the Pro- 
Custom 1 1 (other disks 
are available separately; 
see www.cuisinart.com). 



Average price: $1 80 
Bowl capacity: 1 1 cups 

Strengths: In addition to 
the assets noted at left, 
this traditional model is 
among the best in its abil- 
ity to tackle demanding 
tasks like kneading. The 
press-lever controls have 
a pleasant, decisive feel. 
For around $20 less than 
the Prep 1 1 , there are 
more attachments: a thin 
slicing disk and a compact 
cover for jobs that don't 
require a feed tube. 



Shortcomings: The two- 
part pusher is set at the 
back of the lid and is un- 
intuitive and clumsy in de- 
sign-a plastic sleeve fits 
over the feed tube and the 
pusher is attached to and 
lifts up from the sleeve; it 
does not require, however, 
that you lift it out of the 
feed tube every time you 
lock or unlock the lid as 
the Prep 1 1 Plus does. 



Photos: Scott Phillips 
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The champions 



These two Cuisinarts 
proved to be top-notch, 
in fact we had a hard 
time determining which 
we liked best 

Both are power- 
houses, designed to 
handle the most heavy 
duty of processing 
tasks. They also share 
other strengths: The 
feed tube is the largest 
on the market large 
enough to fit a whole 
apple or tomato. There's 
a smaller feed tube 
within the wide one for 
small items or liquids. 
Most impressive, the 
blade brakes within 
a short moment after 
releasing the pulse 
button, giving you the 
most succinct, pulsated 
action — ideal for making 
pastry and for avoiding 
overprocessing. Both 
machines have heavy* 
duty bases, which help 
prevent creeping. 
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these and many other tasks, the 
food processor has established itself 
as indispensable in the kitchen. 

But not all food processors func- 
tion as well as others, and few good 
machines come at a small price, so 
it's important to invest in the right 
one. To guide your selection, we 
tested eight standard-size food 
processors side by side. We found 
many excellent options among 
them, the best of which are fea- 
tured here. 



The "best" machine depends 
on the features you want, the 
kinds of tasks you'll use it for, 
and the price you want to pay. 

While some of the machines 
in our tests came with lots of 
extra attachments (including 
egg beaters and citrus juicers), 
we found that the best food 
processors were just that — chop- 
pers, mincers, and graters — and 
didn't try to take the place of 
other small appliances. 



This model just in 



Oster Inspire Food Processor 

Oster just introduced its 10-cup Inspire food 
processor, and we held the presses to test it. 
At $80, it seems a great buy, performing con- 
sistently well in half a dozen tests. Its design is 
straightforward and sleek, with a brushed 
stainless-steel base that's well weighted and 
easy to clean. It was hard to gauge its relative 
strength and integrity, however, because it wasn't 
tested side by side with the other machines. 



One that has it all 




Best buy 



* 
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Average price: $200 
Bowl capacity: 1 1 cups 

This powerful machine fol- 
lowed right on the heels of 
the two Cuisinart models. 
While the blade didn't have 
the same quick braking 
action, it stopped spinning 
relatively promptly. 

Strengths: The overall 
assembly and design are 
much more straightforward 
than those of the Cuisinarts, 
and it comes with the most 
accessories (see the chart 
on p. 26). Its heavy-duty 



base helps to prevent 
creeping. It comes with a 
mini bowl that's terrific for 
mincing small amounts of 
garlic and herbs or making a 
vinaigrette. The smooth con- 
trol pad easily wipes clean. 

Shortcomings: The feed 
tube isn't as big as the 
Cuisinarts', although it's 
ample enough to fit a 
cucumber or a medium 
potato. A channel on the 
underside of the lid traps 
food and can be hard to 
clean if washing by hand. 



Average price: $37 
Bowl capacity: 8 cups 

If you're looking for a food 
processor that can take 
care of some basic slicing 
and chopping tasks, this is 
a bargain. It's not a work- 
horse, but its slicing, grat- 
ing, and chopping/mixing 
actions are relatively swift. 

Strengths: This machine 
hastwo speeds plus a 
pulse option. A reversible 
grating and slicing disk 
gives you the basics in just 



one attachment and fits 
in the bowl with the chop- 
ping blade for convenient 
storage. 

Shortcomings: The work- 
bowl is relatively small and 
narrow. The narrow feed 
tube is limiting (cucumbers 
and potatoes had to be 
trimmed to fit). The motor is 
set off to one side, making 
this machine a bit of a 
counter-space hog. The 
dial control takes some 
getting used to. 



How we tested 

The machines on these 
two pages stood out in 
our tests as the most 
versatile of the eight 
standard full-size food 
processors (8- to 1 1 -cup 
capacity) that we tested. 

The other food pro- 
cessors in our tests in- 
cluded Black & Decker 
Power ProlKFPl&OO), 
Bosch (MCM 5000), 
DeLonght Cucina, and 
Krups OptiPro (705-70). 

Our tests included: 

chopping onions; mine* 
ing garlic; pulverizing 
stale bread into bread- 
crumbs; grating pota- 
toes, carrots, mozzarella, 
and Parmesan; slicing 
cabbage, tomatoes, and 
cucumbers; and making 
pizza and pastry doughs, 
The machines were eval- 
uated for their ease of 
use, stability during pro- 
cessing, and versatility. 



Sources 

All the models featured 
here are nationally 
available at major retail 
and cookware stores. 
Also, Amazon.com 
carries all of the recom- 
mended models except 
the Hamilton Beach, 
which is available at 
Kitchencollection.com. 
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Food processing tips: 



❖ To mince garlic evenly in a 
food processor, drop the 
cloves through the feed tube 
while the steel blade is run- 
ning. Do the same to mince 
fresh ginger. 

❖ To get the most uniform 
pieces of food when 
chopping: 

—Cut the food into 1 -inch 
pieces. 

—Don't crowd the work 
bowl-fill it to only one- 
third to one-half of its 
capacity. 

—Process with quick 
on/off pulses. 

—Scrape down the sides 
of the bowl after every 
few pulses. 

❖ To mince nuts without over- 
processing them into a 
paste, use the pulse option. 
Pulsing the nuts with flour or 
sugar (if part of the recipe) 
also helps keep them from 
turning into nut butter. 



► To minimize mashing when 
grinding meat (like chuck 
for burgers) freeze the meat 
until firm before processing. 

► To grate a semisoft cheese, 
like mozzarella, put the 
cheese in the freezer to firm 
it up for 20 to 30 minutes 
before processing. 

► To grate chocolate without 
melting it (from the heat 
produced from processing), 
freeze the chocolate and 
use a grating disk. (The steel 
"S" blade creates pebble- 
like pieces of chocolate.) 



» To grate a hard cheese like 
Parmesan, use a fine grating 
disk. (The steel "S" blade 
pulverizes it into a pebble- 
like consistency.) 

► To prevent a gummy con- 
sistency when chopping 
dried fruit, like apricots, 
partially freeze the fruit 
before processing and use 
quick on/off pulses with 
the steel "S" blade. 

► To clean bread dough 
and cheese off a food pro- 
cessor blade and bowl, 
use cold water. 



Blade safety 

The blades on a food processor are astonishingly sharp. 
Here are a few safety tips to keep in mind when using 
your food processor: 

❖ Always wash the blade after use. Never leave it in the 
sink or drop it into a sink of sudsy water. 

❖ If washing your blade in a dishwasher, don't crowd 
items around it that could shift and conceal the blade. 
Also, place it out of reach of children and pets. 

♦> Always hold slicing disks by the rim. 



Use a food 
processor for: 

CHOPPINGORMINCING 
MEDIUM TO LARGE 
QUANTITIES OF: parsley and 
other fresh herbs, olives, 
garlic, and nuts 

GRATING: potatoes, carrots, 
cheese, chocolate 

SLICING: potatoes, onions, 
cabbage, and other 
vegetables 

MAKING: breadcrumbs, 
bread and pizza dough, pie 
and other pastry dough, 
mayonnaise, tapenade, 
hummus 

Use another 
tool for: 

MAKING PESTO: better with 
a blender 

PUREEING: better with a 
blender or immersion blender 

GRINDING SPICES: better 
with a coffee grinder, spice 
grinder, or mortar and pestle 

UNIFORM CHOPPING: better 
with a knife 



Accessories This chart identifies which basic attachments come with the top four machines in our tests. 
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steel chopping 
("S") blade 


dough blade 


medium 
(4 mm) slicer 


medium 
grater 


fine {2 mm) 
slicer 


fine grater 


mini 
workbowl 
and blade 


accessories 
storage 
container 


Cuis Inert 
Prop 1 1 Plus 



















CufSinart 
Pro-Custo 



KitchenAid 
Ultra Power 

Hamilton Beach 
Prep Star 






Maryellen Driscoll is Fine Cookings editor at large. ♦ 
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Accutec™ Extension Grater 
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In this business, you need to be razor sharp. 

At Cuisipro, graters are our business. Our blades are razor sharp 
and engineered to stay that way". The Accutec" Extension Grater 
has 2 grating surfaces: fine and coarse. Grate lemon zest and 
hard spices with the fine surface. Use the coarse surface for hard 
cheese, citrus zest and vegetables. 



For information contact Browne USA 302 326 4802. www.cuisipro.com 
I OOlS TOr v^OOKS Cuisipro is a division of Browne & Co. Patent pending. 
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Emeril Lagasse 
kicks your cooking 
up a notch with his 
new nonstick 
cookware. y^fl 
M 




Gourmet Kitchen -j^— ^ 

800 370-66 18 www.gourmetkitchen.net AXiM 
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FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
■ Autographed Cookbooks 



www.chefpaul.com 
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I Gourmet Desserts 



k ( / Our premium brownie 
In^A UF cre *»ti° ns nrabe a heart 
- - warming yifi idea. 

L < ^ ^^T^^Vl^' Please team more 

1-866-737-8777 
www. fi n a lesgo urmctd esscrt s . to m 



1-866-737-8777 
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-90th Anniversary - 
1912-2002 

Shop Whet* The Chefi Shop " 

Fine Italian Meats, Cheeses, Olive Oil, 
Vinegar, Tomatoes, Pasta and more! 

Shop us on-line at 
www.tasteitaly.com 
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Featuring Vic Firth's patented 

lock-in crown nut that 
maintains any selected grind, 
and a patented stainless steel 
mechanism that pops out 
for easy cleaning, 
this peppermill is 
guaranteed for life. 

Which should make seeing 
red a pleasure. 

VIC HIM H 

THE PERFECT PAIR 

800.894.5970 
vicfirthgourmet.con 
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gifts for the holidays 





Silpat®, a holiday 'Must Have' for everyone 
on your list! Introduced in 1983 by the 
inventor Guy Demarle, Silpat® is the origi- 
nal non-stick baking mat. Recognized by 
chefs throughout the culinary world, 
Silpat® is Kosher certified, NSF approved 
and FDA compliant. 

Available at Amazon.com, Bed, Bath & 

Beyond, Sur la Table, /P\\v 

The Gourmet Kitchen ^/|jiVenrOrle 
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Discover your favorite coffee in our catalog 
filled with gifts, delicious treats and our 
vast selection of specialty coffees includ- 
ing single-origin, estate, certified organic, 
Fair Trade, signature 
blends and Heavenly 
flavors. 





MIX WELL 

A Fine Cooking gift subscription with 
anyone who wants to be a better cook. 

TIME 

One year, seven delectable issues 
YIELD 

One great (and happy) cook! 



Call today 800-888-8286 
Or visit: www.finecooking.com 



te, certiTiea organic, 



800.223.6768 INQS0173 
GreenMountainCoffee.com 
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WWW. 
CUTLERY. 

JAPANWOODWORKER. 
COM 



You will find a selection 
of the world's finest 
kitchen knives; hand 
forged by master 
swordmakers following 
in centuries old traditions. 



For more information 
or to order: 



More ideas 
to create 
with 
fruits? 




Impossible!!! 



Hundreds of new ideas in one extraordinary 
book. Your guide from simple slices of 
individual entree to elaborate display platters. 
Step by step full color book with over 350 
photographs. 

For more information: 
www.aristocraticbytammy.com 
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cutlery.japanwoodworker.com 
1-800-537-7820 
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AtOad 

For all your kitchen 
cutlery & accessories 

dlFl.com 
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HOLIDAY GIFTS 





Great Selection 
800-440-9891 
www.mothersmountain.com 
Free Brochure 
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Caviar Assouline is America's choice for 
the freshest Caspian and domestic caviars. 
We also ship affordable luxuries such as 
caviar servers and spoons, truffles, choco- 
lates, salmon and foie gras around the world. 
Call or visit online today to order holiday gift 
baskets for family, friends and clients. 
1.800.521.4491 
www.caviarassouline.com 
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Cooking 

Look for Fine Cooking's Guide 
to Culinary Schools and Vacations 



Fine Cooking will be doing a special 
ad section featuring the best places to 
learn to cook. Whether you're looking for 
something fun to do, or thinking about a 
career as a chef, you shouldn't miss this 
special section in our April/May issue on 
newsstands March 1 6. 

If you are interested in advertising, 
call 800-309-8940 ext 3612 for more 
information. Closing for orders and material: 
January 9. 



gifts for the holidays 



Oyster lovers of the world, rejoice! 

ST 




Farm 2 Market presents our "Oyster 
Sampler," containing a dozen each of five 
different varieties of cultured Pacific oysters, 
plus a FREE oyster knife. Shipped LIVE 
directly from the Northwest and arriving only 
hours after they were plucked from the sea, 
these are the freshest, safest, most 
delicious oysters available anywhere. 

WWW.F2M.com 1 -800-477-2967 
"For fresher fish you need a pole" 
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Celtic 




CELTIC SEA SALT® 

Fine Ground, coarse Light Grey Celtic®, 
and premium Flower of the Ocean®. 
Order this 8oz jar of Flower of the Ocean® 
and convenient take-along salt box for 
the special price of $29! 
Expires 1 /1 5/04 
Call for a FREE catalog! 800.867.7258 
www.celtic-seasalt.com 
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EPICUREAN GIFTS FROM THE NAPA VALLEY 

Tulocay's Made in Napa Valley gourmet pantry 
line is full of fabulous little treasures bundled 
together for holiday gift giving. Our products turn 
everyday meals into epicurean delights with 
very little effort. Give the gift of gourmet by visiting 
www.madeinnapavalley.com or call toll free 
888 627 2859. 



READER SERVICE NO. 97 




Get the most out of your food processor 
with additional discs and protect them 
with a covered disc holder. Keep your 
KttchenAid mixer like new with a cloth 
mixer cover or add versatility with a mixer 
attachment. We have over 100,000 
parts and accessories for countertop 
appliances. Call 1 -866-PART-HELP 
or go to www.culinaryparts.com 



CULINARY PARTS 

| unlimited 
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Free Shipping until December 31, 2003. 

On orders $50 or more per address in the 
continental USA! Use ad code FC34 at: 
www.hammonspantry.com We offer black 
walnuts and a variety of baking, snacking 
nuts, and gourmet gifts of chocolate or 
candy. Add Hammons Black Walnuts 

to your recipes ; fl^M MONS RANT RYl 
and enjoy. ; i m i i i w J 
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TRENTON BRIDGE LOBSTER POUND 

Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1237 Bar Harbor Road, Trenton, ME. 
www.trentonbridgelobster.com 
Tel. 207-667-2977 
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STONEWALL KITCHEN 

Creator* Speciatty ^oodd 




Stonewall Kitchen offers a true taste of 
Maine in one incredible gift collection. 
Enjoy our award winning products, all bursting 
with true New England goodness. Visit our 
Web site at www.stonewallkitchen.com 
for gifts sure to delight everyone on your list. 
Or call us at 800-207- JAMS for product and 
order information or to request a free catalog. 
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WWW.CAVIARSTAR.COM 




Send the ultimate gift this Holiday, Caviar, 
Smoked Seafood, Foie Gras, Truffles, 
Infused Oils and other Specialties for that 
savvy gourmet. Get a FREE Mother of 
Pearl Spoon and a Gift Box with every 
purchase of 4oz or 7oz imported caviar. 
Please visit us at www.caviarstar.com 
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Sunburst's Holiday Menu Ideas 

Thanksgiving buffet: smoked trout fillets. 

Christmas Eve: smoked trout pate. 
Christmas brunch: trout cake benedict. 
New Year's Eve: rainbow trout caviar 

and champagne. 
New Year's Day luncheon: sliced cold- 
smoked fillet with fresh breads. 
GIFT BOXES AVAILABLE! 
www.sunbursttrout.com 
1-800-673-3051 
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Small, Sleek & Efficient 



by Amy Albert 

Dave McElroy is an ambitious home 
cook who loves to entertain. At his 
place, giving a dinner party often means 
"crowding twelve people around the dining 
room table of my San Francisco apartment" 
while he serves lots of little courses with 
different wines. In most small kitchens, 
and even in many big ones, this could be a 
nightmare, and the host might be com- 
pletely separated from the guests. But 
thanks to the smart design of this 8x1 0-foot 
space, big doings in a small kitchen are 
relaxed and convivial. 




Opting for a 30-inch 
range (instead of a 
wider one) made 
room for both 
counter space and 
good-size cabinets 
on each side of the 
stove. The counter to 
the right of the stove 
juts into the dining 
room entry way, and it 
does double duty as 
a workspace and as 
a landing for glasses, 
utensils, and dishes 
ready to be brought 
to the table. "This 
layout lets me stay in 
the conversation the 
entire time I'm cook- 
ing," says Dave. 
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A slotted pull out just for pot lids 
answers the eternal question of 
where to put them. Plywood slots 
stash lids neatly, quietly, and right 
next to the range. 



Sliding shelves that are built on 
two levels make the most of 
corner space. 



A custom unit that matches the rest of 
the cabinetry pulls the kitchen together 
with a cohesive design while providing 
lots of drawer storage. 




There wasn't room 
for two sinks in this 
kitchen, but install- 
ing one spacious, 
deep one with a 
rack makes the sink 
a more versatile 
workspace. 




A stow-away cutting 
board provides extra 
prep space before 
a dinner party and 
is sturdy enough to 
hold lots of plates 
when the shindig is 
in full swing. 




With an 8-foot 
counter, Dave turned 
^ a narrow hallway 
I into an efficient work 
MX and storage space. 
^ It's the perfect place 
to roll dough, to 
assemble salads, 
or to "put a few 
JHl friends to work 
alongside me." 



Amy Albert is Fine Cookings senior editor. ♦ 
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Holiday 
wish list 

COMPILED BY REBECCA FREEDMAN 



For your favorite cooks (or for 
yourself) put together a gift of 
ingredients, gadgets, or equipment 
that they'll truly appreciate. 





For olive oil lovers 

Every cook likes a gift of olive oil, but the sheer 
number of brands available can make choosing one 
to give a bit perplexing. Vino E Olio solves this 
predicament with its STACKABLE EXTRA-VIRGIN 
OLIVE OILS. Three compact bottles fit snugly 
together; each contains oil from a specific 
region of Italy. We especially liked the 
Calabrian oil for its smooth, distinctly 
olive flavor and the Ligurian oil for its peppery, 
buttery notes. The company also carries 8-OUNCE 
CERAMIC CARAFES in three hand-painted styles, 
each filled with a different Sicilian olive oil. Perfect for 
display on a kitchen countertop, the containers can 
be reused once the oil is gone. To round out your 
gift, add one or two OLIVE OIL POUR TOPS from 
Napastyle; they snap right into the top of a stan- 
dard olive oil bottle and make pouring and drizzling 
a breeze. Stackable Tuscan olive oils and ceramic 
olive oil carafes: both $34.25 from www.vinoeolio 
.com (877-846-6365). Pour tops: A set of two is 
$5 at www.napastyle.com (866-776-6272) 



For the wine aficionado 

This colorful, sleek "BYO" WINE BAG i s made from neo- 
prene, so the tote protects and insulates bottles. Light 
and easy to carry, the Built in NY bag holds two bottles 
of wine and, at only $1 5, it can even serve as an alter- 
native to wrapping paper for wine-giving. For a good 
friend, put something really special inside— we like 
CHAMPAGNE BESSERAT DE BELLEFON "CUVEE DES 
MOINES" BRUT ROSE because it pairs so well with food. 
This rose Champagne is made in the cremant style, a 
technique that produces a gently sparkling wine with a 
delicate, almost creamy texture. It's heavenly as an 
aperitif and pairs especially well with smoked salmon, 
filet of beef, Thai food that's not too spicy, and the savory 
coins on p. 38. Built in NY BYO bag, $15 at Ferry Plaza 
Wine Merchant, 866-991-9400. Champagne Belief on 
Brut Rose: $40 at wine shops. 
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Schaaf ...Immer Einen Schnitt Uber 
Dem Durchschnitt 

^—^ mmmm ^..,Afway$ a Cut Above the Rest 



» Unique torged bolstet and tum^^ 

• "Superb style and cransmansntp. 
Love the kfirtef - Michael Uncehto, 
Chef/Owner, Latoret, Pittsburgh, PA 

- Handmade by artisans in 
Sol in gen, Germany 



Drat Class Cutlery 

800.274.1967 * scnaafirsaxofi 



Stocking stuffers for any cook 



Oxo's MINI LIQUID MEASURING 

CUP not only measures ounces, 
but teaspoons and tablespoons 
as well, and the markings can 
be easily read from overhead. 
$2.99 at Bed, Bath & Beyond 
( www.bedbathandbeyond.com; 
800-462-3966). 



Williams-Sonoma's 
ONE-HANDED ADJUSTABLE 
PEPPER GRINDER fits 
comfortably in any size 
hand and grinds smoothly. 
$29.95 at www 
.williams-sonoma.com 
(877-81 2-6235). 



V Kyocera's flat and julienne 
W KITCHEN SLICERS have 
I impressively sharp ceramic 
blades that slice thinly and easily. 
Try julienned apples for an 
elegant winter salad. $24.95 at 
Cooking.com (800-663-881 0). 



Kuhn Rikon's 8-inch PALM 
SPRING WHISK quickly emulsi- 
fies a vinaigrette. $1 7.95 at 
Cooking.com 
(800-663-8810). 



Totally Bamboo's attractive 
BAMBOO CUTTI NG BOARDS are 

harder and more durable than maple. 
"Lanai" rectangular cutting board, 
$32 at www.totallybamboo.com 
(818-505-0159). 
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Thai Cooking Essentials 

Most gardeners know Acorn Springs Farms as a purveyor of live dwarf citrus trees. 
But a growing number of chefs shop here for ingredients - at home and at work. 

• Kaffir Lime Trees for Indoor Containers 

• Lemongrass Plants 

• Gourmet Citrus Oils for Cooking 

• Cookbooks & Handmade Soaps 

• Live Herbs, Rare Fruit & Citrus Trees 

If you want real Thai, you have to start with authentic ingredients. Harvest them 
from your own garden, just like chefs do. Visit www.dwarfcitrus.com today. Or call 
us toll-free 866.4.CITRUS for our free catalogue. Gift certificates available. 



Artvrn Springs Tttnns 



www.dwarfcitrus.com 
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5 Meaty Mistakes 



ooking meat and poultry perfectly is tricky business. And 
once you've erred, you're stuck — not much can fix a tough 
burger or dry chicken breast. The secret is to prevent mistakes in 
the first place all along the way, from the market to the carving 
platter, and a little science savvy can help. Below are five com- 
mon blunders, plus my tips for avoiding them. 



1 



Making burgers with 
ground sirloin might seem 

like a good idea. After all, sirloin steak is 
famously tender. And ground sirloin's high 
price suggests that it's somehow superior 
to cheaper ground chuck. But when it 
comes to burgers, ground chuck is better. 

A hamburger's flavor depends on two 
things: the flavor of the ground meat and 
the amount of fat in it. In both flavor and 
fat content, ground sirloin is lacking com- 
pared to ground chuck. Sirloin comes 
from a little-used muscle, so it's very ten- 
der but not very beefy tasting. Chuck, on 
the other hand, comes from the cow's 
heavily used shoulder muscles and has lots 
of flavor. And ground chuck has adequate 
fat, which melts during cooking for a 
burger that's succulent and delicious, even 
when cooked to medium well. Lean 
ground sirloin doesn't have enough fat to 
keep a burger juicy when cooked through. 



2 Carving ham 
into thick slices 

is a common enough prac- 
tice — so how is it a blunder? 
Because ham tastes even 
better when sliced thin. 
A thick ham slice has much 
less exposed surface for a 
given weight than the same 
amount of thinly sliced ham. 
The extra surface allows 
the taste receptors in your 
mouth to contact more of 
the ham's flavor compo- 
nents. There are also more 
surfaces exposed to air, 
which may help disperse the 
ham's aroma, and what you 
smell has a lot to do with 
what you taste. 



by Shirley O. Corriher 



3 Overcooking 
meat in stir-fries 
and sautes is easy to 

do. Meat stores heat energy and 
after it's removed from the heat 
source, it continues to conduct 
heat from the exterior toward 
the center. This carryover cook- 
ing can raise the meat's temper- 
ature by 5° to 10°F depending 
on its size and density. The 
larger and denser the meat, the 
longer the cooking continues, 
and the higher the temperature 
can go. In stir-fries, the pieces of 
meat are small and the cooking 
time is brief, so it's easy to miss 
the window for perfect done- 
ness. To avoid overcooking, pay 
close attention and remove the 
meat from the pan before it's as 
done as you want it: I take 
chicken out of the pan when it's 
still slightly pink in the center, 
beef when it's still a little red, and 
pork when it s just barely pink. 



4 



5 



Frying bacon over high heat 

causes grease to splatter all over your stovetop, and the 
heat can lead to the formation of dangerous compounds. 
Most bacon is cured with a liquid brine that contains a 
very small amount of sodium nitrite (less than 40 parts 
per million). This preservative contributes to bacon's 
color and flavor and inhibits the growth of Clostridium 
botulinum, the bacterium that causes botulism. 

Since the late 1950s, numerous researchers have 
shown that nitrites can react with amino acids (the 
building blocks of proteins) to form nitrosamines, a 
known carcinogen in animals. This nitrite-to-nitrosamine 
reaction can be exacerbated by high heat — an excellent 
reason to cook bacon at moderate temperatures. 

Besides, lowering the cooking temperature drives 
moisture — which explodes in hot grease — more slowly 
from the bacon. Start the bacon in a cold pan set over 
medium low, and you'll get a nice steady sizzle in the pan 
instead of splatter on your stove . 



Cutting raw chicken breast 

With the grain before stir-frying or saute- 

ing results in tough, wrinkled wads of cooked meat 
instead of nice flat pieces. In poultry bundles of 
muscle fibers run the length of the breast. 
)uring cooking, muscle fibers shrink 
lengthwise. If you slice the raw meat 
with the grain (parallel to the 
fibers), the fibers will contract 
along their entire length as 
they cook, shriveling the meat 
into tough chunks. Preventing 
is easy: simply slice the raw 
chicken (or pork or beef) across the grain as shown at 
left so the muscle fibers in each piece are short — just 
the thickness of the slice. While the slices might 
shrink slightly in thickness as they cook, the meat will 
remain nice and flat, and your stir-fry will be master- 
ful — if you don't overcook it (see #3 above). 

Food scientist Shirley O. Corriher, a contributing editor 
to Fine Cooking, is the author of CookWise. ♦ 
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Own a full year of Fine Cooking 
bound together for easy reference 
and a lifetime of cooking. 



Now you can get all of last year's issues in the new 2003 

Hardbound Edition of Fine Cooking- handsomely 
bound and designed to last for years* There's 
no better way to guarantee that you always 
have quick access to the treasury of culinary 
know-how found in issues #56 to #62. 



Never again worry about the issue that's 
^^^^| stained or dog-eared from use. . . or the 

Holiday Baking issue that 
was borrowed and never returned. Now you'll have all seven 
issues — over 600 recipe-packed pages — in their original 
form along with a comprehensive index to 
recipes, techniques, and ingredients. 



2003 edition is available 
for shipping 12/22/03. 



U30King 

-2003- 



Only $32.95 

plus $5.45 for shipping & handling 
Product #051005 

Call toll free: 
866*469*0781 

Buy online: 

www.f inecooking.com/boundedition 




he Sh, 



""the Stress 




poking 
Cooking -2001 



A limited number of 2001 
and 2002 editions are still available! 

Complete your library and Older now. 
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■ WINNING TIP 




An unconventional 
batter-mixing tool 

When making a marble cake, I 
swirl the chocolate and vanilla 
batters together with the tip of 
a knitting needle. Because of 
its sleek, symmetrical shape, 
the needle maneuvers neatly 
through the batter, letting me 
make beautiful, tight spiral pat- 
terns that would be impossible 
with a spatula or knife. 

— Pat Barni, 
May field Village, Ohio 



A prize for the best tip 

Attention clever cooks: We 
want your best tips — we'll 
pay for the ones we 
publish — and we'll give a 
prize (see below) to the 
cleverest tip in each issue. 
Write to Tips, Fine Cooking, 
PO Box 5506, Newtown, 
CT 06470-5506 or send 
email to fc@taunton.com. 




The prize: An Oxo salad spinner 
"gift basket" filled with a Kyocera 
ceramic fruit and vegetable slicer, 
a Zyliss ergonomic swivel peeler, 
a Messermeister heavy-duty 
garlic/ginger press, a Microplane 
zester/grater with handle, a 14- 
inch WMF ball whisk, and a Kuhn 
Rikon safety lid lifter. Value: $125. 



Bathe garlic to avoid 
the sticky mess 

We use a lot of garlic at my small 
delicatessen on the Olympic 
Peninsula of Washington, and 
peeling it can be a chore. But I 
can't see buying peeled cloves 
when our local farmers grow so 
many great varieties. Fortun- 
ately, I've found a way to peel 
lots of garlic without making a 
sticky mess of my hands: I sepa- 
rate the cloves from the head, 
cut off the root ends, and loosen 
the skin of each clove by smash- 
ing it with the flat side of a chef's 
knife. Then I put all the cloves 
in a big bowl of cold water and 
slip them out of their skins. 
When you remove the cloves 
from the water, you'll find that 
your hands are no longer sticky. 

— Hope Porsato, 
Nordland, Washington 

Unclutter your kitchen 
with bamboo steamers 

I use bamboo steamers to store 
items that normally sit out on 
the counter and take up a lot of 
precious space. I put tomatoes, 



peaches, pears, and other fruits 
that need to ripen at room tem- 
perature in one section. In an- 
other, I put garlic, onions, and 
ginger — and so on. Since the 
steamer sections stack vertically, 
they take up very little space on 
the countertop. 

— Drew McLaughlin, 
Shoreview, Minnesota 

Melt-in-your-mouth 
meatballs 

For extra-tender meatballs, try 
soaking breadcrumbs in luke- 
warm water until thoroughly 
moist. Squeeze out the excess 
water before kneading the 
crumbs intoyour ground meat. 

— Irene Moretti, 
Ridgeville, Ontario 

Perfectly cooked rice 
on an electric stove 

I don't own a rice cooker, but I've 
never had trouble cooking rice in 
a pot on a gas stove. But when I 
moved to a place with an electric 
stove, I had to get creative. I was 
about to give up and buy a rice 
cooker (my Indian mother would 



not approve) when I thought of 
this method. I turn on two burn- 
ers: one on high; the other on 
low. I start the rice and water on 
the hotter burner. When the 
water starts to boil, I immedi- 
ately move the pot to the burner 
set on low. This simulates the 
quick temperature change you 
can achieve with a gas range, and 
now I make perfect rice again. 

— Indrani Gardella, 
Los Altos, California 

"Butter" bread with mayo 
for fast grilled cheese 

My neighbor created this simple 
shortcut for preparing grilled 
cheese sandwiches. When every- 
one's starving and in a hurry to 
eat — and the butter is cold and 
rock-hard — we spread both 
faces of the sandwich with the 
thinnest coating of mayonnaise 
instead. Our sandwiches grill up 
beautifully. In fact, they're as 
toasty and delicious as the ones 
in Laura Werlin's article (Fine 
Cooking #57), and they're not at 
all greasy. 

— Rosanne Aresty, 
Mamaroneck, New York 

Freeze cabbage for stuffing 

To save time when making 
stuffed cabbage, I freeze and 
thaw the head of cabbage 
beforehand instead of parboil- 
ing it. The thawed leaves are very 
pliable and taste no different 
than before. 

— Cheryl Musinski, 
Agawam, Massachusetts 

Pepper as memory aid 

If you tend to forget whether 
you've salted the pot of water for 
boiling pasta or vegetables, add 
a pinch of pepper to the water 
along with the salt. Pepper is 
easily visible in the water so you 
will always know if you've sea- 
soned the water or not. 

— Pamela Reznick, 
Somers, New York ♦ 
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BR Run h.tchmAid KRUPS Cuisinart 



800-424-6783 www. thegourmetdepot.net 
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the 



gadget 



source.com 



Waring Pro 
Waffle Maker 




thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 




A Real Sweetheart 





Our hinged, 
heart-shaped 
whisk gives you 
a new angle on 
making perfect 
roux, sauces, 
and gravies. 



Learn more about our cook ware and cooks' tools at fcuhnrtkonxorn/fine or call &O0-A62-S882 for a csttak 
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The Handy-est Cooking Tool 
You'll Ever Own ! 



fF 1 

SILP.IT ft 




Summer Eggplant Parm 

Silpat * The original non-stick baking mat from 
No grease needed, easy to clean, and reusable thousands of times 
Great for freezing and baking (temperatures from -40 F to 500 f . 

This silicone fiberglass mat is FDA, NSF . and Kosher certified. 



Available at these fine stores 
• La Table - The 
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REPLACES TONGS FORKS - SPATULA 



• Turns, flips, moves and carries food in a flash. 

• Docs not bleed or mark meats. 

• Does not scrape up grease like a spatula, 

• Makes food handling quicker, safer &l easier, 

• Dealer inquiries welcome 



Order online at: TAIf 



www.pjgtailff.com 

or call 518-398-6617 



FOOD FLIPPER 



PATIISiT PffsirHNCp 
COPV RIGHT 2VO0. K2 PCVELOPMENT 
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by Abigail Johnson Dodge 




vory Coins 

Bake tasty rosemary, Cheddar, or sesame 
hors d'oeuvres to nibble with drinks, from an 

easy slice-and-bake dough 



Cheddar-Cayenne Coins 



These hors d'oeuvres always get gobbled up when I 
make them f or parties, with everyone asking f or the 
recipe. I think it's because they're a great example 
of just the right thing at the right time: tender, 
savory cookies ( I call them coins) that are the per- 
fect nibble to go with a glass of Champagne, sparkling 
cider, or any other cocktail. They're a great way to say "wel- 
come" when guests arrive at your party. 

Making these tidbits is as easy as spinning cold butter 
and dry ingredients in a food processor. After that, you give 
the dough a quick knead on the counter with a pushing, 
smearing action that the French call fraisage. You then 
shape the dough into a log, and you're done. Whenever 
you're ready to bake, just slice the log into rounds. 

As you'll see from the recipes that follow, I stick to strong 
and assertive flavors — Cheddar-Cayenne, Sesame, and 
Rosemary-Parmesan — to make these small bites truly irre- 
sistible. I also keep a log of dough stashed in the freezer at 
all times, as these coins are a boon if you suddenly realize 
you need something to serve with drinks. 



You'll be prepared for 
impromptu entertaining 
with dough or baked 
coins in the freezer 



Yields about 4 dozen 
1 1 /2-inch coins. 

These are fairly spicy, so use 
the smaller amount of 
cayenne if you want a milder 
kick. Pecans or pine nuts 
would work in place of the 
walnuts. 

6 ounces (1 Vz cups) all- 
purpose flour 

3 ounces (about VU cups) 
finely shredded sharp 
Cheddar (or half Cheddar 
and half Parmigiano 
Reggiano) 

1 teaspoon table salt 

Vs to 1 A teaspoon cayenne 

4 ounces (V2 cup) unsalted 
butter, cut into VHnch 
pieces, chilled 

1 large egg yolk 

2 tablespoons water 
1 V2 ounces (1 Vz cups) 

medium finely chopped 
walnuts 
Kosher salt for sprinkling 
(optional) 

Combine the flour, cheese, 
salt, and cayenne in a food 
processor. Process until just 
blended. Add the butter 
pieces and pulse until the 
dough resembles coarse 
crumbs. Stir the yolk and 
water together with a fork 
and drizzle over the mixture. 
Pulse until the dough begins 
to form small moist crumbs. 
Add the chopped nuts and 
pulse briefly until the crumbs 
begin to come together. 

Pile the moist crumbs on 
an unf loured work surface. 
With the heel of your hand, 



push and gently smear the 
crumbs away from you until 
they start to come together 
in a cohesive dough. Using 
a pastry scraper or a metal 
spatula, lift up one edge of 
the dough and fold it into 
the center (the dough will 
still be rough, so don't ex- 
pect a neat, smooth fold). 
Repeat with the opposite 
edge, like folding a letter. 
Turn the dough 45 degrees. 
Give the dough another 
smearing and shape it into a 
1 4-inch log that's 1 1 A inches 
in diameter. Wrap in plastic 
and refrigerate until firm, 
about 4 hours, or up to two 
days. (The dough may also 
be frozen for up to a month 
and then thawed for about 
an hour on the counter or in 
the refrigerator overnight.) 

Heat the oven to375°F. 
Line two large baking sheets 
with parchment. Using a 
thin, sharp knife, cut the log 
into scant 1 /4-inch slices. 
Arrange about Vi inch apart 
on the prepared sheets. 
Bake until medium to deep 
golden around the edges, 
1 5 to 20 minutes, rotating 
the sheets as needed for 
even baking. If you like, 
sprinkle the crackers with 
a little kosher salt just as 
the baking sheets come out 
of the oven. Set the sheets 
on racks to cool. When the 
coins are completely cool, 
store them in an air- 
tight container. 




Mix the dough ahead 
and shape it into a log. 
It lasts for two days in 
the refrigerator and for 
one month in the freezer 
(thaw it on the counter 
or overnight in the 
refrigerator). 




Or bake the coins ahead, 
wrap short stacks in 
plastic, pack the stacks 
in plastic containers, 
and stash them in the 
freezer. Thaw at room 
temperature (or put the 
frozen coins right in the 
oven) and warm them 
for a few minutes at 
325°F to refresh them. 



Photos: Scott Phillips 
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Rosemary- 
Parmesan Coins 

Yields about 4 dozen 
1 1 /2-inch coins. 

6 ounces (1 Vz cups) 

all-purpose flour 
1 ounce (% cup lightly 

packed) freshly finely 

grated Parmigiano 

Reggiano 
1 generous tablespoon 

finely grated lemon zest 

(from 1 to 2 lemons) 
2V2 teaspoons coarsely 

chopped fresh rosemary 
1 teaspoon table salt 
1 A teaspoon coarsely 

ground black pepper 
4 ounces (V2 cup) unsalted 

butter, cut into VHnch 

pieces, chilled 

1 large egg yolk 

2 tablespoons fresh lemon 
juice 

Kosher salt for sprinkling 
(optional) 

Combine the flour, cheese, 
lemon zest, rosemary, salt, 
and pepper in a food 
processor. Process until just 
blended. Add the butter 
pieces and pulse until the 
dough resembles coarse 
crumbs. Stir the yolk and 
lemon juice together with a 
fork and drizzle over the mix- 
ture. Pulse until the dough 
begins to form small, moist 
crumbs that just begin to 
clump together. 

Pile the moist crumbs on 
an unfloured work surface. 
With the heel of your hand, 
push and gently smear the 
crumbs away from you until 
they start to come together 
in a cohesive dough. Using 
a pastry scraper or a metal 
spatula, lift up one edge of 
the dough and fold it into 
the center (the dough will 
still be rough, so don't ex- 
pect a neat, smooth fold). 
Repeat with the opposite 
edge, like folding a letter. 
Turn the dough 45 degrees. 
Give the dough another 




smearing and shape it into a 
14-inch log that's 1 1 A inches 
in diameter. Wrap in plastic 
and refrigerate until firm, 
about 4 hours, or up to two 
days. (The dough may also 
be frozen for up to a month 
and then thawed on the 
counter for about an hour or 
in the refrigerator overnight.) 

Heat the oven to 375°F. 
Line two large baking sheets 
with parchment. Using a 
thin, sharp knife, cut the log 
into 1 /4-inch slices. Arrange 
about Vi inch apart on the 
prepared sheets. Bake until 
medium golden around the 
edges, 1 5 to 20 minutes, 
rotating the sheets as 
needed for even baking. 
(Don't overbake or you'll 
lose the lemon and rosemary 
flavors.) If you like, sprinkle 
the crackers with a little 
kosher salt just as the 
baking sheets come out of 
the oven. Set the sheets 
on racks to cool. When the 
coins are completely cool, 
store in an airtight container. 



reader review 



A Fine Cooking reader gave 
this recipe a real-world test. 
Here are the results: 

"Time were full of flavor and 
super easy to make — / had 
rosemary, Parmesan, and 
lemons on hand, so I didn 't even 
need to shop before cooking. I'll 
definitely serve these at my next 
cocktail party as a lighter alter- 
native to cheese and crackers. " 

—Diana Pittet, 
New York, New York 



Here's an easy way to 
cut chilled butter: Quarter 
the sticks lengthwise 
and then slice them into 
small squares. 



Sesame Coins 

Yields about 3 dozen 
1 1 /2-inch coins. 

5 3 A ounces (1 1 A cups) 

all-purpose flour 
1 teaspoon table salt 
1 A teaspoon coarsely 

ground black pepper 
4 ounces (V2 cup) unsalted 

butter, cut into VHnch 

pieces, chilled 
1 large egg yolk 

1 tablespoon Dijon mustard 

2 tablespoons sesame 
seeds, toasted 

Kosher salt for sprinkling 
(optional) 

Combine the flour, salt, and 
pepper in a food processor. 
Process until just blended. 
Add the butter pieces and 
pulse until the dough resem- 
bles coarse crumbs. Stir the 
yolk and mustard together 
with a fork and drizzle over 
the flour mixture. Pulse until 
the dough begins to form 
moist crumbs that are just 
beginning to clump to- 
gether. Add the sesame 
seeds and pulse very briefly 
(just two or three quick 
pulses will do the trick; any 
more and the seeds will 
break down too much). 

Pile the moist crumbs on 
an unfloured work surface. 
With the heel of your hand, 
push and gently smear the 
crumbs away from you until 
they start to come together 
in a cohesive dough. Using 
a pastry scraper or a metal 



spatula, lift up one edge of 
the dough and fold it into 
the center (the dough will 
still be rough, so don't ex- 
pect a neat, smooth fold). 
Repeat with the opposite 
edge, like folding a letter. 
Turn the dough 45 degrees. 
Give the dough another 
smearing and shape it into a 
1 2-inch log that's 1 Va inches 
in diameter. Wrap in plastic 
and refrigerate until firm, 
about 4 hours, or up to two 
days. (The dough may also 
be frozen for up to a month 
and then thawed on the 
counter for about an hour or 
in the refrigerator overnight.) 

Heat the oven to 375°F. 
Line two large baking sheets 
with parchment. Using a thin, 
sharp knife, cut the log into 
Winch slices. Arrange about 
V2 inch apart on the pre- 
pared sheets. Bake until 
medium golden around the 
edges and on the bottom, 
1 4 to 1 7 minutes, rotating 
the sheets as needed for 
even baking. If you like, 
sprinkle the crackers with a 
little kosher salt just as the 
baking sheets come out of 
the oven. Set the sheets on 
racks to cool. When the 
coins are completely cool, 
store them in an airtight 
container. 



Abby Dodge, a contributing editor to Fine Cooking, is work- 
ing on her next cookbook, The Weekend Baker. ♦ 
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Chef vs.chef 



Barbara Lynch 



SLOW ROASTING the tenderloin leaves me 
plenty of time to work on the accompanying 
side dishes: a rich red wine sauce, creamed 
spinach amandine, and potatoes mousseline. 




Nancy Oakes 



SALT CRUSTING gives the beef a wonderful 
savory flavor, and the moist cooking keeps 
it juicy- It's also a dramatic presentation for 
a special meal. 



T Ways to 
bnderloin 



Two chefs pick different methods 
to prepare this elegant cut of 
beef for a festive holiday meal 



by Tony Rosenfeld 

Perhaps due to its expense, beef tender- 
loin can be intimidating to prepare. 
Choosing the right accompaniments, 
cooking the meat perfectly, and timing it 
all for guests — it's enough to make even 
the most seasoned cook anxious, especially 
around the holidays. Since restaurant chefs 
deal with these sorts of worries daily, if not 
hourly, we put the challenge to them. We asked 
Nancy Oakes from San Francisco's Boulevard 
and Barbara Lynch from Boston's No. 9 Park 
to create a dish with beef tenderloin as its 
centerpiece and potatoes, shallots, and spin- 
ach as sides. We got back two very different 
but equally stunning preparations — Oakes 
roasted a center cut of tenderloin in a salt 
crust, while Lynch favored a low-heat, slow- 
cooked approach — and both offered lots of 
practical tips for bringing together the whole 
dinner without a hitch. 

Rules of the game 

In creating their menus, the chefs had to follow 
a few rules for this challenge: 

❖ Beef tenderloin was a required element, but 
they could drop one of the three vegetables: 
spinach, shallots, or potatoes. 

❖ They could use basic pantry ingredients in 
any amount: butter, vegetable oil, olive oil, 
milk, cream, eggs, flour, garlic, onions, mus- 
tard, pepper, salt, stockor broth (beef, chicken, 
or vegetable), sugar, vinegar, water, and wine. 

❖ They could use up to three wildcard ingre- 
dients, including any condiment, flavoring, 
fruit, herb, spice, starch, or vegetable. 



Photos exceptwhere noted; Scott Phillips 
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Barbara Lynch slow-roasts a whole tenderloin 



Bjeef tenderloin is one of my favorite 
cuts of beef— I love its butteiy 
texture. For this menu, I ve chosen 
to roast it at a %*ery low temperature — a 
simple approach th<H cooks the meat 
slowly and evenly. This leaves me plenty 
of time to work on the accompanying 
sides: a rich red wine sauce, creamed 
spinach amandine, and potatoes 
mousscline. The mousseline is just a 
fancy name for mashed potatoes with 
whipped cream folded in to lighten 
them. I spread the potatoes in a baking 
dish and flash them under the broiler 
just before serving to brown the top. 
To fill out the meal. I saute the spinach 
and add some cream and a garnish of 
toasted almond slices and almond oil. 
my final wildcards. 



Slow-Roasted Beef 
Tenderloin with Thyme 

Serves six to eight. 

1 whole beef tenderloin (about 
6 pounds), trimmed of the 
chain and of excess fat and 
sinew (see p. 71) 

Kosher salt and freshly ground 

black pepper 
About 25 sprigs fresh thyme 

Heat the oven to 250°F. Season 
the beef generously with salt and 
pepper. Fold the thin tail piece 
under itself to create a roast of 
even thickness. Using twine, tie 
the beef at regular intervals to 
help it hold its shape during 
cooking. Tuck the thyme beneath 
the twine all the way around the 
beef, spacing the sprigs about 

2 inches apart. Put the beef in 
a roasting pan and roast until 
an instant-read thermometer in- 
serted into the thickest part reads 
1 30°F for medium rare, 1 % to 

2 hours. Transfer to a carving 
board, tent with foil, and let rest 
for 30 minutes. Just before serv- 
ing, carve into 1 /2-inch slices. 



Red Wine Sauce 

Serves six to eight. 

5 tablespoons unsalted butter 

6 medium shallots, thinly sliced 
(about % cup) 

2 cups full-bodied dry red wine 

(like a Merlot) 
2 tablespoons red-wine vinegar 
5 sprigs fresh thyme 
4 cups low-salt canned beef 

broth 

Melt 2 tablespoons of the butter 
in a large saute pan over medium- 
low heat. Cook the shallots, stir- 
ring occasionally, until they're soft 
and translucent, 1 to 1 2 minutes. 
Turn the heat to high, add the wine 
and vinegar, and boil until reduced 
to a syrupy consistency (about 
1 /4 cup), about 1 minutes. Add 
the thyme and the beef broth and 
reduce to 1 cup, about 20 min- 
utes. Strain the sauce, let cool, 
cover, and refrigerate. 

Just before serving, reheat 
the sauce in a saucepan over 
medium heat. When it's hot, 
whisk in the remaining 3 table- 
spoons butter. 
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This luxurious meal has 
a few last- minute steps, 
but if you follow the 
timeline at right, you'll 
still be able to mingle 
with your guests. 



Barbara's 
timeline 



Creamed Spinach 
Amandine 

Serves six to eight. 

20 ounces fresh spinach, 
stemmed, washed, and 
drained (about 8 cups, loosely 
packed) 

V2 cup heavy cream 

Kosher salt and freshly ground 
black pepper 

V2 cup sliced almonds, toasted 
until lightly golden 

Vi tablespoon almond oil (or 
walnut or hazelnut oil) 

Heat a large nonstick pan over 
medium heat. Add a large handful 
of spinach, and as it wilts and 
makes room in the pan, add more 
spinach. When it's all wilted, 
pour off any liquid in the pan, add 
the heavy cream, and season with 
salt and pepper. Keep on low 
heat until serving. 

To serve, sprinkle each por- 
tion of spinach with the toasted 
almonds and drizzle with the 
nut oil. 



Potatoes Mousseline 

Serves six to eight. 

V2 cup unsalted butter, melted 
3 pounds russet potatoes, 

peeled and cut into 

lengthwise quarters 
Kosher salt 
3 A cup whole milk 
1 cup heavy cream, whipped 

to soft peaks 
Freshly ground black pepper 

Brush a 9x1 3-inch baking dish 
with some of the melted butter. 
Put the potatoes in a large sauce- 
pan and cover with cold water by 
at least 1 inch. Add 2 teaspoons 
salt, cover, and bring to a boil 
over high heat. Lower the heat to 
maintain a gentle boil, cover the 
pan partially, and cook until the 
potatoes are quite tender, 1 to 
1 5 minutes. Drain and return the 
potatoes to the pan. Over low 
heat, shake the pan until the pota- 
toes are dry and no longer steam 
profusely, about 2 minutes. Pass 
the potatoes through a ricer 
(or force through a coarse sieve 
with a rubber spatula) into a large 
bowl. Stir in the milk and half of 
the melted butter with a wooden 
spoon. Whisk the whipped cream 
a few times to fluff it up and then 
gently stir about one-third of it 
into the potato mixture to lighten 
it with the whisk. Using a rubber 
spatula, fold in the rest of the 
whipped cream B. Season with 
salt and pepper to taste. Transfer 
the potatoes to the baking dish. 
Spread evenly, drizzle with the 
remaining butter, and refrigerate. 

To reheat the mousseline, 
bring the potatoes to room tem- 
perature. When the beef is 
resting, put the potatoes in the 
250°F oven for 30 minutes to 
rewarm. Just before serving, 
heat the broiler to high and broil 
the potatoes until lightly 
browned, 2 to 4 minutes 



Making a light, silky 
potatoes mousseline 





Up to two days 
ahead: 

Make the red wine sauce. 

In the morning: 

Clean and stem the 
spinach. 

Toast the almonds. 

Make the potatoes 
mousseline, spread 
in a baking dish, and 
refrigerate. 

Two and a half hours 
before serving: 

Put the beef tenderloin 
in the oven. 

An hour ahead: 

Take the potatoes 
mousseline out of the 
fridge. When the beef 
comes out of the oven, 
put in the potatoes. 

Just before serving: 
Cook the spinach. 

Reheat the red wine sauce. 

Broil the potatoes. 

Slice the beef. 



Barbara Lynch is the 
owner and executive chef 
of No. 9 Park in Boston. 
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Nancy Oakes roasts a center cut in a salt crust 



When you serve beef tenderloin as the 
centerpiece of a dinner party, you re 
definitely making the statement, "This 
is special. " Roasting the tenderloin in a salt 
crust builds on this feeling. 

For this menu, I chose the center cut 
(sometimes called the Chateaubriand ). 
whose incredible tenderness and delicate 
flavor make it the prized part of the tender- 
loin. The diameter of this cut is also con- 
sistent from end to end. ensuring even 
cooking. Be sure that the tenderloin is at 
least 3 inches in diameter; if it s any smaller 
it w ill cook too quickly in the salt crust, 

f used the potatoes, shallots, and 
spinach to make a warm potato salad, 
adding three wildcard ingredients as well: 
fresh thyme, Gorgonzola, and toasted 
walnuts. A shallot and mustard vinaigrette 
coats the salad and serves as a sauce for 
the beef. 

My recipes are for four: for a larger 
crowd, just double them, but be sure to 
cook two '2-pound pieces of beef instead 
of one large tenderloin. 



Beef Tenderloin 
Roasted in a 
Salt Crust 

Serves four. 

FOR THE SALT CRUST: 

2 cupskosherorsea salt 

3 large egg whites 
% cup water 

2 to 3 cups all-purpose flour 

FORTHEBEEF: 
2-pound well-trimmed, 

center-cut beef tenderloin 

(at least 3 inches in diameter) 
Kosher salt or sea salt and 

freshly ground black pepper 
1 A cup unsalted butter 
2 tablespoons extra-virgin 

olive oil 
1 large egg yolk 

Make the salt crust: In a stand 
mixer (use the paddle attach- 
ment) or in a large bowl, combine 
the salt, egg whites, and water. 
On medium speed or with a 
wooden spoon, mix in the flour 
a little at a time until the dough 
is firm and feels slightly dry and 
stiff, like Play-Doh D, 2 to 3 min- 



utes in a mixer. Without a mixer, 
you'll need to knead the dough 
by hand. The dough shouldn't be 
moist or sticky, and you might 
not need all 3 cupsflour. Cover 
the bowl with plastic wrap and 
let rest at room temperature for 
2 hours. If making ahead, refriger- 
ate for up to 24 hours. 

Prepare the beef: If the salt 
crust has been refrigerated, bring 
it to room temperature. Heat the 
oven to 400°F. Pat the beef dry 
with paper towels and season it 
lightly with salt and pepper. Heat 
the butter and oil in a heavy skillet 
over medium-high heat. When the 
butter has melted and is starting 
to bubble, add the beef. Sear it 
until browned on all sides, bast- 
ing with the butter and oil mixture 
in the pan, about 2 minutes per 
side. Transfer to a plate. Discard 
the excess fat in the skillet. 

In a small bowl, beat the egg 
yolk with 2 tablespoons water 
and set aside. 

Lightly flour a work surface. 
Roll out the salt crust dough into 
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Making the salt crust is 
easier than you might 
thtnk. You simply mix salt t 
egg whites, flour, and 
water until they come 
together in a dough. 




a rectangle large enough to easily 
wrap and enclose the beef with- 
out stretching or tearing the 
dough. Set the beef on the dough 
and lift up each side to enclose 
the beef as if you're folding an 
envelope 0. Press the seams 
together and transfer to a heavy 
baking sheet (a large, flat metal 
spatula works well for the trans- 
fer). If the dough cracks or tears, 
patch it with a piece of dough 
pinched from a thicker area. 
Brush the entire surface of the 
dough with the egg yolk glaze 
and sprinkle with a little salt. 

Roast on a center rack until 
an instant-read thermometer in- 
serted through the crust and into 
the center of the meat registers 
1 25°F for medium rare, 25 to 
28 minutes; check early to avoid 
overcooking. (For rare, cook the 
beef to 1 20°F; for medium, cook 
to 1 30°F. The temperature will 
rise a few degrees while the meat 
rests.) Let rest for 30 minutes in 
the crust. 




To serve: Set a mound of the 
warm potato salad (see the 
recipe at right) on each plate. 
Using a paring knife, cut off the 
top of the salt crust 0. (You 
can do this at the table for more 
drama.) With a fork, gently lift out 
the beef and set it on a carving 
board. Slice into four pieces. 
Set a portion of beef on the 
potato salad. Spoon some of the 
vinaigrette over the beef and 
sprinkle with salt and pepper. 



Warm Potato Salad 
with Gorgonzola, 
Baby Spinach 
& Walnuts 

Serves four. 

FOR THE POTATOES: 
6 medium Yukon Gold potatoes 
(about 2 pounds total) 

FOR THE VINAIGRETTE: 

"IV2 cups plus 2 tablespoons 

extra-virgin olive oil 
V2 cup finely diced shallots 

(about 6) 
1 A cup Champagne vinegar 

2 tablespoons Dijon mustard 
Va cup fresh thyme leaves 
Kosher salt and freshly ground 

black pepper 

FOR SERVING: 

1 cup walnut halves, toasted 
6 ounces Gorgonzola, rind 

removed, cheese broken 
into chunks 

3 cups lightly packed baby 
spinach (4 1 A ounces), washed 
and spun dry 

Roast the potatoes: Heat the 
oven to 400°F. Put the potatoes 
on a baking sheet and roast until 
tender when pierced with a fork, 
about 1 hour. Let cool, peel, and 
break into 1 - to 2-inch chunks. 
Put them on the baking sheet and 
set aside. 

Make the vinaigrette: Heat 

2 tablespoons of the olive oil in 
a saute pan over medium heat. 
Add the shallots and saute until 
softened, about 1 minute. Whisk 
the vinegar and mustard in a 
medium bowl. Whisk in the 
remaining 1 Vi cups oil. Add 

the sauteed shallots and their oil, 
along with the thyme. Season 
with salt and pepper to taste. 

Fifteen minutes before serv- 
ing: Heat the oven to 375°F. Put 
the walnuts on the baking sheet 
with the potatoes; warm in the 
oven until the potatoes are hot, 
about 1 minutes. Put the pota- 
toes and walnuts in a large bowl. 
Stir the vinaigrette; pour 1 cup of 
it over the potatoes and walnuts 
(save the rest to drizzle over the 
beef). Let sit for a couple of min- 
utes. At the very last minute, add 
the Gorgonzola and spinach. 
Toss well but gently; don't mash. 



Nancy's 
timeline 



Up to a day ahead: 
Make the salt crust. 

Up to four hours 
ahead: 

Roast the potatoes. 
Make the vinaigrette. 
Toast the walnuts. 
Crumble the Gorgonzola. 
Wash the spinach. 

One and a half hours 
before serving: 

Sear the beef, wrap it in the 
salt crust, and roast. 

Fifteen minutes 
before serving: 

Warm the potatoes and 
walnuts. 

Just before serving: 

Assemble, toss, and plate 
the potato salad. 

Remove the beef from 
the salt crust; slice and 
plate it. 



Nancy Oakes is the chef 
of Boulevard in San 
Francisco. ♦ 



Photo above lef t: Tony Rosenf eld 
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Fast, Flavorful 

etable 




autes 



These side dishes are simple enough to make 
with a weeknight steak or chop, yet equally 
impressive with a special-occasion roast 




BY MARYELLEN DRISCOLL 



Ihen I'm looking for a vegetable 
[side dish that's really flavorful yet 
simple enough to pull together on 
a weeknight, I make one of these 
sautes. They're straightforward — 
requiring just one pan and cooking in less 
than 10 minutes — yet a little special with a 
flavorful mix of vegetables. This makes them 
terrific companions to weeknight chicken or 
a seared steak but equally exceptional to 
serve to guests, say alongside a roast. They're 
also substantial enough that you could serve 
them as a main course over a starch, such as 
polenta, pasta, or rice. 

For depth of flavor, use a mix of vegetables 
and stir less for better browning. I like to use 
at least three types of vegetable in these 
sautes, including some kind of onion in the 
mix for the sweet flavor it contributes. 

With these sautes, it pays to be hands-off. 
The less disruption, the better the vegetables 
can brown, resulting in greater depth of fla- 
vor. In fact, the most important step is to let 
the vegetables sit, undisturbed, for about 
two minutes after adding them to the hot oil. 
This guarantees you a start on the nutty 
sweetness that you get with browning. You'll 




be amazed by the flavor development — even 
bitter radicchio becomes pleasantly nutty. 

Saute over medium-high heat but reduce 
the heat if your pan gets too browned. The 
best way to read your heat is by the discolor- 
ation of the pan's bottom. You want it to 
brown (see the photo at far right) but not 
blacken, so adjust the heat as needed. 

With these recipes you end up with a rel- 
atively crowded pan, which can create some 
steam cooking. That's fine. Steam can't hurt 
as long as the heat is still high enough for 
some flavorful browning to take place, too. 

Add the vegetables in the order they'll take 
to cook. Vegetables that need time to cook 
through, like cauliflower, go in the pan first, 
while leafy greens like spinach and arugula 
don't get sauteed at all but are tossed in 
at the end, wilting under the heat of the 
other vegetables. 

I wait until the vegetables are just about 
done to add any garlic so it softens but 
doesn't lose its flavor. Fresh herbs go in at 
the end of cooking. Final additions — fresh 
ginger, soppressata crisps, Parmesan shav- 
ings, or a squirt of lemon juice — give each 
dish that little extra zing. 




ips for 



in. m 



Build flavor at the get-go: Get a 
head start on flavor by putting the 
vegetables in a hot pan and letting 
them sit undisturbed for the first 
two or three minutes so that 
they begin to brown. 
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Green Beans & Radicch 

Serves four. 

Peppery radicchio takes on a 
pleasant, nutty flavor when 
browned. If you can't find slender 
green beans, cook bigger ones 
for an extra 2 minutes before 
adding the radicchio. Use a 
sharp vegetable peeler to make 
shavings of Parmigiano. 

2V2 tablespoons extra-virgin 
olive oil 

12 ounces slender green beans, 

ends trimmed, long beans 

snapped in half 
1 medium yellow onion, halved 

and thinly sliced 
Kosher salt and freshly ground 

black pepper 
3 cups 1 /2-inch strips radicchio 

(about 6 ounces) 
1 large clove garlic, minced 
1 tablespoon fresh lemon juice 
Shavings of Parmigiano 

Reggiano for garnish 

Heat a large (preferably 1 2-inch) 
skillet over medium-high heat for 
1 minute. Pour in 2 tablespoons 
of the oil and swirl to coat the 



io with Shaved Parmesan 

pan. As soon as the oil is shim- 
mering—but not smoking— add 
the green beans in an even layer 
across the pan. Scatter the 
onion slices on top. Season with 
salt and pepper and let cook 
undisturbed for 2 minutes. Add 
the radicchio and saute, stirring 
occasionally, until the radicchio 
has begun to wilt and brown and 
the green beans are crisp- 
tender, about another 6 minutes. 
If the vegetables seem to be 
cooking too fast or the pan 
bottom is starting to burn, lower 
the heat to medium. (If using an 
electric stovetop, take the pan 
off the burner momentarily to let 
the pan cool.) Stir in the garlic, 
cooking for about another minute 
to blend in the flavor. Transfer 
to a serving bowl. Drizzle with 
the lemon juice and the remain- 
ing V2 tablespoon oil; toss 
gently. Season to taste with 
salt and pepper, garnish with 
the Parmigiano shavings, and 
serve immediately. 




Add vegetables i n stages: Quicker-cooking vegetables (The pan cleans up easily after a short soak in hot, sudsy water.) 
like radicchio and spinach go in a little later. This gives 
the longer-to-cook vegetables a little more time and 
space to cook. 
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Fennel & Red Onion with Arugula 



Serves four. 

If you can't find baby arugula, 
larger leaves are fine. Just dis- 
card any large stems, tear the 
leaves into bite-size pieces, and 
be sure they're washed well. 

2 cups loosely packed baby 

arugula 
2V2 tablespoons olive oil 
1 medium-large bulb fennel, 

cored and cut into VHnch 

thick slices (to yield about 

2 cups) 

1 cup Vs- to VHnch thick half- 
moon slices red onion 

Kosher salt and freshly ground 
black pepper 

1 large clove garlic, minced 

1 A cup orange juice, preferably 
fresh 

4 kalamata olives, pitted and 
coarsely chopped 

Scatter the arugula in a wide, 
shallow serving bowl. Heat a 
large (preferably 1 2-inch) skillet 
over medium-high heat for 
1 minute. Pour in 2 tablespoons 
of the oil and swirl to coat the 
pan. As soon as the oil is 
shimmering— but not smoking— 



add the fennel and onion in an 
even layer. Season with salt and 
pepper and let the vegetables 
cook undisturbed until they have 
begun to brown, about 2 min- 
utes. Stir occasionally until the 
fennel and onion are tender and 
deep golden brown in places, 
about another 5 minutes. If the 
vegetables seem to be cooking 
too fast or the bottom of the pan 
is starting to burn, lower the heat 
to medium. (If using an electric 
stovetop, take the pan off the 
burner momentarily to let the pan 
cool.) Clear a space in the center 
of the pan and add the remaining 
V2 tablespoon oil and then the 
garlic. Let cook until the garlic is 
fragrant, about 30 seconds. 
Add the orange juice and stir 
to combine with the vegetables. 
Pour the mixture over the arugula 
and toss to combine and to wilt 
the arugula. Season to taste 
with salt and pepper, sprinkle 
with the chopped olives, and 
serve immediately. 
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Mushrooms & Spinach 

Serves four to five. 

Cremini mushrooms (also called 
"baby bellas") look similar to 
button mushrooms but have 
brown caps and a meatier 
texture. 

1 ounce very thinly sliced hot 
soppressata or other spicy 
dried sausage, slices 
quartered (about 1 A cup or 
8 slices Vb inch thick) 

2 tablespoons extra-virgin olive 
oil; more for drizzling 

15 ounces cremini mushrooms, 
halved if small or quartered 
or cut into sixths if very large 
(scant 5 cups) 

5 medium scallions (white and 
green parts), trimmed and cut 
into 1-inch pieces (1 1 /2 cups) 

Kosher salt and freshly ground 
black pepper 

2 medium cloves garlic, minced 

5 ounces baby spinach (about 
6 cups) 

Put the soppressata in a large 
(preferably 1 2-inch) skillet over 
medium heat. Cook until crisp, 
5 to 7 minutes. Transfer to a 
small plate lined with paper 
towels. Increase the heat to 



with Soppressata Crisps 

medium high and let the pan heat 
up for 1 minute. Pour in the oil 
and swirl to coat the pan. As 
soon as the oil is shimmering— 
but not smoking— add the mush- 
rooms in an even layer. Season 
with salt and pepper and let 
cook undisturbed until the mush- 
rooms have begun to brown, 
about 3 minutes. Add the scal- 
lion pieces and saute, stirring as 
needed, until the mushrooms are 
golden brown and tender and 
the scallions are lightly browned 
in places and softened, another 
6 to 7 minutes. If the vegetables 
seem to be cooking too fast or 
the pan bottom is starting to 
burn, lower the heat to medium. 
(If using an electric stovetop, 
take the pan off the heat momen- 
tarily to let the pan cool.) Stir in 
the garlic and cook for another 
30 seconds. Turn off the heat 
and add the spinach and crisped 
soppressata, flipping and stirring 
to blend and to wilt the spinach. 
Season to taste with salt and 
pepper, drizzle with a little olive 
oil, and serve immediately. 



The different vegetables don't 
need to be cooked separately. 
Instead, they're added to the 
pan in succession, according 
to the amount of time each 
needs to cook. 



Cauliflower & Green Beans with Indian Spices 



Serves four to six. 

This makes a satisfying simple 
supper served with basmati rice. 

V2 teaspoon cumin seeds 
Y2 teaspoon yellow mustard 
seeds 

2 tablespoons olive oil; more 

if needed 
1 small yellow onion, cut into 

medium dice (about V2 cup) 
1 small head cauliflower to 

IV2 pounds), trimmed and 

cut into V2- to 1-inch florets 

(about 3 cups) 
8 ounces green beans, trimmed 

and snapped into 1- to 

1 VHnch pieces (about 2 cups) 

1 large carrot, peeled and 
chopped into small (about 
%-inch) pieces 

Kosher salt and freshly ground 
black pepper 

2 cloves garlic, minced 

1 teaspoon finely minced 

fresh ginger 
Large pinch dried red chile 

flakes 

Toast the cumin and mustard 
seeds in a large (preferably 
1 2-inch) dry skillet over medium- 
low heat, stirring occasionally, 
until very fragrant, 4 to 5 min- 
utes; don't letthem burn. Imme- 
diately transfer to a small bowl. 



Put the skillet back on medium- 
high heat for 1 minute. Pour in 
the oil and swirl to coat the pan. 
As soon as the oil is shimmer- 
ing—but not smoking— add the 
onion and stir to coat with the oil. 
After about 30 seconds, add the 
cauliflower, green beans, and 
carrot in an even layer across the 
pan. Season with salt and pep- 
per and let cook undisturbed 
until the vegetables have begun 
to brown, 2 to 3 minutes. Saute, 
stirring occasionally, until the 
cauliflower is nicely browned, 
5 to 7 minutes. If the pan bottom 
gets too dry and starts to burn, 
add a scant tablespoon olive oil. 
Reduce the heat to medium and 
continue to saute until the cauli- 
flower is tender, another 2 to 
3 minutes. (Cut through a floret 
with the edge of the metal 
spatula; the floret should slice in 
half without crumbling.) Stir in 
the garlic, ginger, toasted cumin 
and mustard seeds, and chile 
flakes. Cook for another minute 
to blend the flavors. Season to 
taste with salt and pepper and 
serve immediately. 

Maryellen Driscoll is Fine 
Cookings editor at large. ♦ 
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A Marinade for 

Roast Chicken 

Makes a Great Pan 
Sauce, Too > 




by Susie Middleton 






During this hectic season, 
wouldn't it be nice to come 
home from a busy day and 
have dinner all ready to go in 
the oven? And not just any din- 
ner, but a delicious dish of mar- 
inated chicken? The roasted 
chicken on these pages not only 
tastes great (choose your favor- 
ite flavor profile from the mari- 



nades at right), but it also has a 
bonus: a richly flavored pan 
sauce you make from the re- 
duced marinade. And you do all 
of the prep work in advance — 
up to 24 hours ahead. 

The secret is cooking the 
chicken and the marinade to- 
gether. Instead of discarding 
the marinade, you pour it into 



the pan along with the chicken. 
In about the time it takes to 
cook the chicken (around an 
hour), the marinade and the 
chicken juices reduce to a 
flavorful essence. After remov- 
ing the chicken from the oven, 
you tilt the pan and spoon the 
fat out — leaving behind all the 
delicious pan drippings. Add a 



Double-duty mari- 
nade. A savory 
marinade poured 
into the roasting pan 
along with the 
chicken cooks down 
to a delicious sauce, 
like this one for 
Lemon Rosemary 
Balsamic Chicken. 
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A marinade for every mood: four ways to flavor roast chicken 

The amount of liquids in each of these marinades is calculated to reduce to just the right consistency for 
a pan sauce as the chicken cooks. Choose a flavor profile and then follow the master method on p. 52. 




Lemon Rosemary 
Balsamic Mustard 

MARINADE: 

2 teaspoons packed finely 

grated lemon zest 
2 tablespoons fresh lemon juice 
2 teaspoons chopped fresh 

rosemary 
Vz cup Dijon mustard 
Vz cup packed light brown sugar 
Vz cup balsamic vinegar 
Va cup extra-virgin olive oil 

EXTRAS: 

6 to 8 2-inch sprigs fresh 

rosemary 
Vi large lemon, thinly sliced 

into half-moons 

OPTIONAL GARNISH: 
4 sprigs fresh rosemary 

SERVING SUGGESTIONS 
Creamy polenta, a hash of red 
potatoes, or a simple risotto 
with Parmesan 

DRINK SUGGESTIONS 

A bright, zippy red wine, like 
a young, fruity Barbera or a 
Cotes du Rhone, goes best 
with these assertive flavors. 




Spanish Honey-Cumin 
with Apricots & Olives 

MARINADE: 

1 tablespoon plus 1 teaspoon 

ground cumin 
IV2 teaspoons paprika 
Vz cup sherry vinegar 
Vz cup fresh orange juice 
1 A cup honey 

3 tablespoons olive oil 

EXTRAS: 

4 ounces dried apricots 
(about 16) 

24 green and black assorted 
olives, whole or pitted 

OPTIONAL GARNISH: 
4 sprigs fresh flat-leaf parsley 
or cilantro 

SERVING SUGGESTION 
Spanish rice pilaf, scented 
with saffron and studded with 
pine nuts 

DRINK SUGGESTIONS 

Pale ale, which has both fruity 
and bitter notes, is delicious 
with the sweet-salty contrast 
in this marinade. 




Triple-Sesame Ginger 

MARINADE: 

2 tablespoons finely chopped 
fresh ginger 

Vz cup sesame tahini (mix well 
before measuring; for more 
on tahini, see p. 74) 

Vz cup soy sauce 

Vz cup dry sherry 

Vz cup honey 

3 tablespoons fresh lemon juice 
2 teaspoons toasted sesame oil 
1 teaspoon Tabasco or other 

hot sauce 

EXTRA: 

1 large bunch scallions (white 
and light green parts, reserve 
1 scallion for the garnish 
below), cut into 1-inch pieces 

OPTIONAL GARNISH: 
1 teaspoon toasted sesame 
seeds 

1 scallion, sliced very thinly at 
an extreme angle 

SERVING SUGGESTIONS 
Short-grain white or brown rice 

DRINK SUGGESTIONS 

Choose a fruity wine with a 
hint of sweetness, such as 
a domestic Chenin Blanc 
or an off -dry Riesling. 




Thai Lemongrass 
Peanut 

MARINADE: 

Va cup sliced and finely chopped 

fresh lemongrass (1 to 

2 stalks, tough outer leaves 

removed) 
V4 cup fresh lime juice (from 

about 3 small limes) 
V2 cup coconut milk, well stirred 
Va cup fish sauce 
V4 cup roughly chopped fresh 

cilantro 
3 tablespoons packed light 

brown sugar 
3 tablespoons creamy peanut 

butter 

EXTRAS: 

8 to 12 cloves garlic, peeled, 
or 4 to 5 shallots, peeled and 
cut in half (or a mix) 

OPTIONAL GARNISH: 

2 tablespoons finely chopped 

peanuts 
Fresh cilantro, sprigs or 

chopped leaves 

SERVING SUGGESTIONS 

Wide or thin rice noodles, or 
jasmine or basmati rice 

DRINK SUGGESTIONS 

A light-bodied lager beer or 
a fruity Riesling would be a 
good match for the Asian 
flavors of this marinade. 
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master recipe 



few tablespoons of water and 
vigorously stir and scrape the 
pan, and you've got an incred- 
ibly flavorful pan sauce. 

Pyrex pans — inexpensive and 
sold in supermarkets — are per- 
fect for these recipes because 
you can see the pan drippings 
so well. For these recipes, I like 
to use one 10xl5-inch Pyrex 
baking dish or two 7x1 1-inch 
ones. If you use a different kind 
of roasting pan, be sure it's shal- 
low and that the dimensions are 
similar. If the pan is too small, 
the marinade won't reduce 
enough; if it's too big, the mari- 
nade might reduce too quickly 
and start to burn. 

Everyone can get a bit of both 
white and dark meat I've called 
f or four thighs and two breasts 
(you'll cut each breast in half 
after cooking), because I think 
one thigh and half a breast, 
served on a mound of mashed 
potatoes or rice pilaf and 
drizzled with a little pan sauce, 
makes a nice presentation. 
But you could certainly use 
any combination of your favor- 
ite bone-in pieces. Look for 
chicken pieces that aren't too 
different in size; these days, 
some chicken breasts are huge. 
I prefer the smaller ones, and 
I flatten them slightly to help 
them cook more evenly. Don't 
be tempted to remove the 
skin, as it keeps the chicken 
moist during cooking and 
absorbs a lot of the flavor of 
the marinade. 

One more tip: Seal the bowl 
of marinating chicken in plastic 
before refrigerating. There's a 
healthy dose of garlic in each 
marinade, and wrapping tightly 
will keep everything else in 
your refrigerator from becom- 
ing garlic scented. 



Marinated Roast Chicken with Pan Sauce 

Serves four. 

2 bone-in, skin-on chicken breast halves 

4 bone-in, skin-on chicken thighs 
Kosher salt 

5 large cloves garlic, peeled 
Marinade ingredients (choose one option 

from p. 51) 



mm Marinate the chicken 
pieces for 6 to 24 hours. 
Wash and dry the chicken pieces 
thoroughly. Press down on the 
chicken breasts with the palm of 
your hand to flatten slightly (al- 
lowing rib cartilage to pop away 
or break in half). With a sharp 
knife, poke three or four slits in 
both sides of each piece of 
chicken to help the marinade 
penetrate. Put the chicken in a 
large nonreactive bowl. Toss with 
kosher salt (use 1 Vfe teaspoons 
if making any of the marinades 
except for the Triple-Sesame or 
Thai, which contain soy sauce 
and fish sauce; use a scant 
teaspoon for those). Crush the 
garlic cloves, sprinkle with a little 
salt, and mince finely into a 
paste; you should have 1 V2 to 
2 tablespoons. Add to the 
chicken and coat the pieces 
roughly with the garlic paste. 

Combine all the marinade 
ingredients (but not the extras) 
in a small bowl and whisk until 
thoroughly combined. Scrape 
into the bowl of chicken and 
toss to coat (I like to mix with 
my hands to distribute evenly). 
Toss in the extras and then press 
on the chicken to be sure the 
marinade has coated and sur- 
rounded all the pieces. Wrap 
the bowl well with plastic and 
refrigerate for at least 6 hours 
and up to 24 hours. 



mm Up to an hour ahead, remove 
the chicken from the refrigerator 
to take off the chill. 

Take the chicken out of the refrigerator and pour 
the chicken and marinade (scraping the bowl) 
into one 1 0x1 5-inch or two 7x1 1 -inch Pyrex 
baking dishes. Adjust the chicken so it's skin 
side up and the pieces are evenly spaced. Tuck 
the extras under and around the chicken pieces. 
Sprinkle each piece of chicken with a pinch of 
salt (omit if using the Thai marinade). Let the 
chicken sit for at least 20 minutes or up to an 
hour to warm up a bit so it will cook more evenly. 
Meanwhile, heat the oven to 400°F. 



mm Roast the chicken for an hour, 
basting two or three times. 




Put the chicken in the oven to roast. As it cooks, 
the marinade will bubble and begin to reduce. 
After 30 minutes, baste occasionally with the 
pan juices to help brown the skin and keep the 
chicken moist. The chicken is done when it turns 
deep brown and the pan juices have reduced 
(the sides of the pan will be very dark brown and 
look almost burned, and a paring knife will slide 
easily into a thigh), about 1 hour. The pan juices 
may separate, meaning the fat will be floating on 
top of the juices, which will be very thick. 
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Roast Chicken in Spanish Honey-Cumin 
Marinade with Apricots & Olives 



Marir 



mm Make a sauce from the 
flavorful pan drippings. 

Transfer the chicken pieces to a cutting 
board and tent with foil. Discard any herbs 
such as rosemary sprigs but transfer all the 
other extras to a small bowl and reserve. 




Hold one end of the pan with a potholder and 
gently tilt the pan to let the juices run into 
one corner. With a large, shallow spoon, 
spoon off as much fat as possible but leave 
any savory juices and pan drippings behind 
(they may look clumpy). Add 2 tablespoons 
water to the pan (or 1 tablespoon to each 
of the two pans) and use a wooden spoon 
to scrape off enough of the 
baked-on pan drippings from 
the sides and bottom of the 
pan to form a slightly 
thickened, deeply colored, 
rich-looking sauce (you won't 
need to scrape the whole 
pan). Taste the sauce— if it's 
too intense, add a little more 
water; if it isn't flavorful 
enough, keep scraping and 
stirring. (Note: Make the pan 
sauce while the pan is still 
hot; if you get delayed, use 
hot water to make the sauce, 
or put the pan back in the 
oven briefly to warm it.) 





tSm Serve one thigh and half of a 
breast, drizzled with pan sauce, 
over potatoes, rice, or pasta. 

Cut each chicken breast in half by centering 
a large chef's knife over it and then pushing 
down and slicing at the same time (the knife 
will cut right through the cartilage). Serve 
a thigh and half of a breast, with a few 
spoonfuls of sauce over all and a portion 
of the extras, to each diner. Add the optional 
garnish if you like. 

Susie Middleton is the editor of 
Fine Cooking. ♦ 
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Chocolate 1 

pavlova 



by Gale Gand 



impressive yet 



Make a meringue base with a chewy, 
brownie-like interior and a crackly crust; 
top it with whipped cream and fresh fruit 



easy to make 




Ihen I need a dessert with knockout crowd 
| appeal, a pavlova delivers. A big cloud of choco- 
late meringue, this pavlova is crisp outside and 
marshmallow-chocolatey-chewy inside, with a 
pillow of tangerine-scented whipped cream and 
a pile of fresh fruit cradled on top. It's undeniably im- 
pressive, and yet you'll be surprised at how effortlessly it 
comes together. 

Admittedly a meringue can be fussy — especially when 
the weather is humid. But I take a f ew precautions to sta- 
bilize it. Adding cream of tartar and a bit of vinegar to the 
egg whites helps them whip to stiff peaks. Once baked, I 
leave the pavlova in the oven so it cools gradually, which 
further protects the delicate meringue structure. Even 
so, expect the pavlova to collapse a bit. If it collapses 
more or less than in the photo below, don't panic. Every 
pavlova comes out looking unique, and the slightly con- 
cave center makes a wonderful bowl for the whipped 
cream and fruit. All your guests will remember is that 
they couldn't stop at just one slice. 



Chocolate Pavlova 
with Tangerine 
Whipped Cream 

Serves eight to ten. 

4 large egg whites, 
at room temperature 

Vb teaspoon cream of tartar 

Va teaspoon table salt 

1 cup plus 2 tablespoons 
granulated sugar 

1 1 /2 teaspoons cornstarch 

1 tablespoon red-wine 
vinegar 

% ounce ( Va cup) unsweetened 
Dutch-processed cocoa 
powder, sifted 

1 cup heavy cream 

Finely grated zest of 1 tanger- 
ine (about 1 Va teaspoons) 

1 V2 cups fresh fruit, 
such as raspberries, sliced 
strawberries, peeled and 
sliced mango, or a mix 

3 kiwi, peeled and sliced into 
half moons 




Position a rack in the center 
of the oven and heat the oven 
to 350°F. Cut a piece of 
parchment so that it fits flat 
on a baking sheet. With a 
pencil, draw a 9-inch circle in 
the center of the parchment 
(tracing a 9-inch cake pan 
works fine). Line the baking 
sheet with the parchment, 
pencil side facing down 
(you should still be able to 
see the circle). 

MAKE THE MERINGUE: 
With an electric hand mixer 
or stand mixer (use the whisk 
attachment), whip the egg 
whites, cream of tartar, and 
salt in a large dry bowl on 
medium speed until foamy, 
about 30 seconds. Gradually 
add 1 cup of the sugar and 
then the cornstarch and vine- 
gar; whip on medium high 




until the whites hold stiff 
peaks and look glossy, an- 
other 3 to 5 minutes D. Add 
the sifted cocoa powder and 
mix on low speed until mostly 
combined, 20 to 30 seconds, 
scraping the bowl as needed. 
Finish mixing the cocoa into 
the meringue by hand with 
a rubber spatula until well 
combined and no streaks of 
white remain. 

SHAPE AND BAKE: 
Pile the meringue inside the 
circle on the parchment. 
Using the spatula, spread 
the meringue to even it out 
slightly— it doesn't need to 
align perfectly with the circle, 
and it shouldn't be perfectly 
smooth or overworked 0. 
The natural swirls and ridges 
give the finished meringue 
character. 




Bake for 10 minutes and 
then reduce the heat to 300°F 
and bake until the meringue 
has puffed and cracked 
around its edges, another 
45 to 50 minutes. Turn off 
the oven, prop the oven door 
open, and leave the meringue 
in the oven to cool to room 
temperature, at least 30 min- 
utes. The delicate meringue 
won't collapse as much if it 
cools gradually. 

ASSEMBLE AND SERVE: 
Just before serving, put the 
meringue on a serving platter 
0. In a chilled medium 
stainless-steel bowl, beat 
the cream with the remaining 
2 tablespoons sugar until it 
holds soft peaks. Whip in the 
tangerine zest, making sure 
it's evenly distributed. Pile 
the whipped cream on the 
meringue, spreading it almost 
out to the edge, and then 
top with the fruit. To serve, 
slice into wedges with a 
serrated knife. 



Gale Gand is the executive 
pastry chef and partner at 
TRU in Chicago. ♦ 
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a lighter touch with 

Bean Soups 

by Tony Rosenfeld 

These soups deliver fresh flavors and a balance 
of textures, without sacrificing richness 




| any bean soups have all the 
subtlety of a bowl of oatmeal: 
satisfying, certainly, but work- 
ing your way through a whole 
bowl can prove a heavy task. 
The bean soups I like best are lighter. 
Layers of flavors and textures take 
the place of a dense, porridgy broth. 
They're not fussy, either. I don't empty 
the kitchen cupboard into these soups; 
rather, I allow a few strong flavors to 
lead the way. And while these soups 
are quick to put together, they're 
somewhat slow to cook. But if you're 
like me, you won't mind a pot of gently 
simmering soup filling the kitchen 
with warmth on a cold winter day. 

Four tricks for deeper flavor, 
better texture 

I use at least one substantial flavor to 
perk up the beans in each of these 
soups. Cured pork, like bacon in the 
lentil soup or chorizo in the chickpea 
soup, not only adds salty richness but 
also cuts through the starchiness of the 
beans. Roasting vegetables before stir- 
ring them into a minestrone adds an 
extra layer of flavor. And a little bit of 
an earthy herb like rosemary makes a 
white bean soup more interesting. 

To add texture and crunch to these 
soups, I stir in or sprinkle on garnishes 
like croutons, crisped bacon, or fresh 
herbs toward the end of cooking. It's a 
trick that gives a soup some complex- 
ity. You can also control the texture of 
the soup by pureeingsome or all of the 
beans. Pureeing a portion of a soup 
gives it some substance, while puree- 
ing it completely gives it a smooth, 
elegant edge. 




White Bean Soup with Sauteed Shrimp 
& Garlic Croutons 

Serves four as a first course; yields 
about 6 cups. 



IV2 cups dried cannellini beans, 

sorted through and rinsed 
5 tablespoons extra-virgin olive oil; 

plus 1 tablespoon for drizzling 
1 large yellow onion, cut into 

1 /4-inch dice 
1 carrot, peeled and cut into 

1 A-inch dice 

1 inner rib celery, cut into 1 /4-inch dice 
Kosher salt and freshly ground black 

pepper 

2 cloves garlic, minced 

1 tablespoon chopped fresh rosemary 
4 teaspoons fresh lemon juice; 

more to taste 
2V2 cups 3 /4-inch diced country bread 

or baguette (about 6 ounces) 



% pound large (21-25 count) shrimp, 
peeled, deveined, rinsed, sliced in 
half lengthwise, and patted dry 
Pinch cayenne 

Cook the cannellini beans following the 
Basic Beans method at right. 

Heat a large, heavy saucepan over 
medium-high heat for 30 seconds. Add 
1 Vi tablespoons of the oil, along with 
the onion, carrot, and celery. Season 
with salt and cook, stirring occasion- 
ally, until the vegetables soften and 
start to brown, about 7 minutes. Add 
half the garlic and cook for 30 sec- 
onds, stirring. Add the beans and their 
cooking liquid (there should be about 
4 cups liquid; if not, add more water to 
equal this amount) and half the rose- 



56 



Fine Cooking 



Photos: Scott Phillips 





mary. Season well with salt and pep- 
per. Bring to a boil, lower the heat to a 
bare simmer, and cook for 30 minutes 
so that the beans soften a little more 
but don't break up. Let cool for 1 min- 
utes. Scoop out 1 cup of the beans 
and set aside. Working in batches, 
puree the remaining beans and all of 
the broth in a blender. Transfer the 
pureed soup and the reserved beans 
to a clean saucepan and keep warm 
over low heat. Add the lemon juice and 
salt and pepper to taste. Thin with 
water, if necessary, to get the consis- 
tency you like. 

Heat a large skillet over medium- 
high heat for 1 minute. Add 1 Vi table- 
spoons of the oil and the bread cubes 



and season well with salt and pepper. 
Cook, tossing frequently, until the 
bread starts to brown around the 
edges, 2 to 3 minutes. Toss in the re- 
maining garlic and continue cooking for 
1 minute, tossing well. Transfer to a 
large plate. Season the shrimp well 
with salt and pepper. Add the remain- 
ing 2 tablespoons olive oil and the 
shrimp to the skillet and saute, stirring 
often, until the shrimp is firm, opaque, 
and browned slightly, 3 to 4 minutes. 

Ladle the soup into large, shallow 
bowls and dust with a pinch of 
cayenne. Garnish with a few of the 
croutons, a portion of the shrimp, a 
sprinkling of the remaining rosemary, 
and a drizzle of oil. 



Avoid overcooked 
beans and washed- 
out flavors by gently 
cooking the beans 
separately from 
the soup. 




Basic Beans 

1 cup dried beans yields 
about 3 cups cooked 

2 bay leaves 
2 cloves garlic, smashed 
2 to 3 sprigs fresh herbs 

(such as rosemary, thyme, 
or flat-leaf parsley) 
1 to 1 Vi cups dried beans, 
sorted through and rinsed 

1 teaspoon kosher salt 

Wrap the bay leaves, garlic, 
and herbs in cheesecloth and 
tie with twine. Put the beans 
in a large pot and cover with 
water by 2 inches (about 

2 quarts). Add the herb 
bundle and the salt. Bring to a 
boil over high heat. Lower the 
heat to maintain a very gentle 
simmer, cover, and cook until 
the beans are tender (try bit- 
ing into one) but not splitting 
and falling apart, 1 to 2 hours 
depending on the type of 
bean (check occasionally to 
be sure the beans aren't 
boiling and are covered with 
liquid; add water if needed). 
Discard the herb bundle. Add 
the beans and their cooking 
liquid immediately to the soup 
recipes, or let the beans cool 
in the liquid and refrigerate for 
up to three days. 




COOKING TIMES 

Bean cooking times will 
vary depending on the 
freshness of the beans. 

cannellini beans: about 
1 hour 1 5 minutes 

chickpeas: 
about 2 hours 

kidney beans: about 
1 hour 1 5 minutes 
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Roasted Vegetable Minestrone 



Serves six to eight; yields about 10 cups. 

1!4 cups mixed dried cannellini and 
dried kidney beans, sorted through 
and rinsed 

1 large bulb fennel, quartered, cored, 
and cut into 3 /4-inch slices 

3 inner ribs celery, cut into 2-inch 
pieces 

2 large carrots, peeled and cut into 
1-inch pieces 

3 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground 

black pepper 
28-ounce can whole tomatoes 
1 tablespoon plus 1 teaspoon 

chopped fresh rosemary 
V4 pound dried ditalini (or other small 

tubular pasta), cooked until tender, 

rinsed with cold water, and drained 
3 tablespoons chopped fresh flat-leaf 

parsley 

V2 cup finely grated Parmigiano 
Reggiano 

Cook the cannellini and kidney beans 
together, following the Basic Beans 
method on p. 57. Meanwhile, heat the 
oven to 450°F. In a large bowl, toss the 
fennel, celery, and carrots with the oil; 
season generously with salt and pep- 
per. Spread on a rimmed baking sheet 
lined with foil. Roast, tossing after 
1 minutes and every 5 minutes there- 
after, until the vegetables are nicely 
browned and tender when pierced with 
a fork, about 30 minutes. Let cool for at 



least 1 5 minutes. Transfer the vege- 
tables to a cutting board, chop them 
coarsely, and put them in a large pot. 
Slice the tomatoes into large pieces and 
add them and their juices, the beans, 
3 cups of their cooking liquid (or add 
water to equal this amount), and 
1 tablespoon of the rosemary to the pot. 
Bring to a boil, turn the heat to medium 
low, cover, and simmer for 40 minutes, 
stirring occasionally. Thin with water, if 
necessary, to get the consistency you 
like. Stir in the cooked pasta, the re- 
maining 1 teaspoon rosemary, the pars- 
ley, 1 /4 cup of the Parmigiano, and salt 
and pepper to taste. Ladle into bowls 
and serve immediately with a generous 
sprinkle of the remaining Parmigiano. 



cooking ahead: You can 

cook the beans two or 
three days ahead. Let them 
cool in their cooking liquid 
and then refrigerate. 





Creamy Chickpea Soup with Crisp Chorizo 



Serves four; yields about 6 cups. 

1 cup dried chickpeas, sorted through 

and rinsed 
3 tablespoons extra-virgin olive oil 
1 yellow onion, diced 
1 medium carrot, peeled and diced 
1 inner rib celery, diced 
Kosher salt and freshly ground 

black pepper 

1 clove garlic, minced 

2 teaspoons chopped fresh thyme 
Va cup heavy cream 

1 tablespoon sherry vinegar 

10 ounces chorizo, cut into 1 /2-inch dice 

3 tablespoons thinly sliced fresh chives 



Cook the chickpeas following the 
Basic Beans method on p. 57. Be sure 
they're completely tender; chickpeas 
take longer to cook than most beans. 

Heat 1 V2 tablespoons of the oil in a 
large saucepan over medium-high heat 
for 30 seconds. Add the onion, carrot, 
and celery, season with salt, and cook, 
stirring occasionally, until the vege- 
tables soften and start to brown, about 
7 minutes. Add the garlic and cook for 
30 seconds, stirring. Add the chick- 
peas and their cooking liquid (there 
should be about 4 cups; if not, add 
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cooking faster: 

Lentils cook much faster 
than beans — between 
35 and 45 minutes — so 
there's no need to cook them 
separately from the soup. 



more water to equal this amount) and 
half of the thyme. Season well with salt 
and pepper. Bring to a boil, reduce the 
heat to a bare simmer, and cook for 
30 minutes so that the chickpeas 
soften a little more but don't break 
up. Working in batches, puree the 
chickpeas and broth in a blender. 
Return the pureed soup to the sauce- 
pan, stir in the cream, vinegar, and 
remaining chopped thyme, and keep 
warm over low heat, stirring occasion- 
ally to prevent scorching. Taste for salt, 
pepper, and vinegar. 



Set a large skillet over medium-high 
heat for 1 minute. Cook the chorizo in 
the remaining 1 V2 tablespoons oil until 
it's brown and crisp, about 8 minutes; 
reduce the heat if it starts to burn. With 
a slotted spoon, transfer half the chorizo 
to a plate lined with paper towels and 
stir the rest into the soup. Reserve the 
cooking oil from the chorizo if you like. 

Ladle the soup into shallow bowls. 
Sprinkle with the chorizo, scatter with 
the chives, and drizzle with a bit of the 
reserved chorizo oil, if you like. Serve 
immediately. 



Spiced Lentil Soup 
with Herbed Yogurt 

Serves four to six; yields about 6 cups. 

To learn more about lentils, see From 
Our Test Kitchen, p. 71. 

4 ounces bacon (about 4 slices), 
cut into thin strips 

2 tablespoons extra-virgin olive oil 

1 large leek (white and light green 
parts), cut in half, rinsed of grit, 
and finely diced 

2 medium carrots, peeled and 
finely diced 

1 rib celery, finely diced 
Kosher salt and freshly ground 

black pepper 

2 teaspoons ground cumin 

1 teaspoon ground coriander 

1 V2 cups dried French green lentils 

(or brown lentils), sorted through 

and rinsed 
6 tablespoons chopped fresh cilantro 

1 cup plain yogurt 

2 tablespoons chopped fresh mint 

Cook the bacon in the oil in a large 
saucepan or pot over medium heat, 
stirring occasionally, until it's brown 
and crisp, about 8 minutes. Using 
a slotted spoon, transfer the bacon 
to a plate lined with paper towels. 
Add the leek, carrots, and celery to 
the pan, season with salt and pepper, 
and cook, stirring occasionally, until 
the vegetables soften and just start 
to brown, about 7 minutes. Stir in the 
cumin and coriander and cook for 
30 seconds. Stir in the lentils and 

5 cups water and season with salt 
and pepper. Bring to a boil, reduce 
the heat to a gentle simmer, cover, and 
cook until the lentils become tender 
but not mushy, about 45 minutes. 

Stir in Va cup of the cilantro and the 
reserved bacon. Thin with water, if 
necessary, to get the consistency you 
like. Taste for salt and pepper. 

In a small bowl, mix the yogurt with 
the remaining 2 tablespoons cilantro 
and the mint and season with salt. 
Ladle the soup into serving bowls, 
top with a dollop of the yogurt, and 
serve immediately. 

Tony Rosenfeld is a contributing editor 
to Fine Cooking. ♦ 
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^Macaroni 
and Cheese 



Want to know how chefs elevate homey 
food? Here are three creative takes on 
macaroni and cheese 

COMPILED BY AMY ALBERT 

For a long time, I was reluctant (especially among 
my foodier friends) to admit how much I like to 
make macaroni and cheese. But the more I 
talked with chefs I know, the clearer it became 
that macaroni and cheese is exactly the kind of 
food that they like to cook for themselves, for family, 
and for friends on nights off. I started fantasizing: Just 
how would a chef put his or her own special signature 
on this dish to make it deluxe? 

I asked three chefs to create their own favorite 
version of macaroni and cheese. Each chef gave me a 
deliciously different take: Not only are the flavors dif- 
ferent, but each version is bound and thickened with 
a different method: with a white sauce, with a savory 
custard, and with cream. 




Luxurious Four-Cheese 
Macaroni & Cheese 

Serves eight as a main course. 

Adding the cheese in two stages helps 
to create the best consistency. 

3 cups whole milk 

4 tablespoons unsalted butter 
1 medium onion, finely diced 

(about 1 cup) 
1 bay leaf 

Va cup all-purpose flour 
Kosher salt and freshly ground black 
pepper 

Pinch freshly grated nutmeg 
Va teaspoon Tabasco sauce; more 
to taste 

5 ounces Gruyere, coarsely grated 
(about 1% cups lightly packed) 

8 ounces blue cheese (I like Maytag 

Blue), crumbled (about 2 cups) 
1 pound dried penne rigate pasta 
1 tablespoon finely grated lemon zest 
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brings it together 
assic white sauce 





Ben Barker is 
the chef and a 
co-owner ( with 
his wife, Karen 
Barker) of 
Magnolia Grill 
in Durham, 
North Carolina. 



This mac and cheese, a luxurious 
version of a traditional southern 
accompaniment for ham, is equally good 
as a main course with a simple salad. 
I like to use Maytag Blue, Gruyere, 
Monterey Jack, and Parmigiano 
Reggiano — cheeses that might not be 
traditional for macaroni and cheese but 
that I love for their robust flavor. 

I start with the traditional binder for 
classic mac and cheese: bechamel, or 
white sauce — really just a mixture of but- 
ter and flour into which you whisk hot 
milk and cook slowly until thickened. 

There's no question that this combi- 
nation of classic bechamel and bold mix 
of cheeses creates an over-the-top mac 
and cheese. So, as a main course, I rec- 
ommend serving it with an arugula salad 
tossed with a straightforward vinai- 
grette. Sparkling wine or Champagne 
is the perfect drink to accompany the 
dish since it counters the richness. 



1 1 ounces Monterey Jack, cut into 

1 /2-inch dice (2 cups) 
Vi cup chopped fresh flat-leaf parsley 
2 tablespoons fresh thyme leaves 
2V2 ounces Parmigiano Reggiano, 

freshly grated (scant 1 cup) 
% cup fresh breadcrumbs 

Heat the oven to 350°F. Put a large pot 
of well-salted water on to boil. 

Meanwhile, heat the milk in a small 
saucepan over medium-low heat to just 
below a simmer, stirring often to pre- 
vent scorching. Remove from the heat 
and cover to keep hot. Melt the butter 
in a medium saucepan over medium- 
low heat. Add the onion and bay leaf. 
Cook, stirring occasionally, until the 
onion starts to soften and becomes 
translucent, about 5 minutes. Add the 
flour and cook, stirring, for 2 minutes. 
Gradually whisk in the hot milk, bring to 
a simmer, and cook for 1 minutes, 



whisking frequently, until thickened and 
smooth. Season the white sauce with 
1 teaspoon salt, pepper to taste, the 
nutmeg, and the Tabasco. Remove and 
discard the bay leaf. Stir in the Gruyere 
and blue cheese. 

Cook the pasta to al dente, follow- 
ing the package directions. Drain well 
and return to the pot. Toss the lemon 
zest and half of the Monterey Jack into 
the pasta while it's still hot; add the 
cheese sauce and quickly toss to com- 
bine. Stir in the parsley and thyme and 
transfer half of the pasta to a large 
(3-quart) shallow casserole or lasagna 
pan. Sprinkle with the remaining Mon- 
terey Jack and half of the Parmigiano; 
top with the remaining pasta. Sprinkle 
with the remaining Parmigiano and the 
breadcrumbs. Bake until bubbling and 
golden, 50 to 60 minutes. Let rest for 
5 to 10 minutes before serving. 




To make a traditional white sauce 
to bind macaroni and cheese, 
whisk hot milk into a cooked paste 
of butter and flour. 



Photo at top right: Amy Albert 
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Robert Del Grande 
is the chef and 
co-owner of 
Cafe Annie and 
Cafe Express in 
Houston. 



On my night off, I like "cocktail food": 
not weiners on toothpicks, but food 
I can prepare and then let simmer or 
bake for 40 minutes or so — long enough 
to relax and have a cocktail before 
dinner. It's the antithesis of what I do 
during the week, which is to stand be- 
hind a line and cook under pressure. 

With mac and cheese as the goal, I 
thought of comfort and nostalgia. Com- 
fort food in Texas means cheese and 
chiles and their creamy-zingy combina- 
tion. And then, I thought, what about 
corn tortillas? So, I chopped some up, 
along with the chiles and cilantro, for 
added texture and aroma. Eggs that 
form a savoiy custard seemed a natural 
way to bind it all together. 

I love the anticipation that builds 
when preparingthis dish. You smell the 
chiles as they char and think, oh, this is 
going to be good. Then when you pulse 
the chiles and cilantro together, you 
notice that the bright green color is 
pretty great. And when the dish starts 
to bake, the aromas build, and you know 
you're in for something really good. 

This casserole is so full of flavor that 
all you'll need to serve with it is roasted 
pork loin or roasted chicken, simply 
seasoned with salt and pepper. To 
drink, I like rustic red wines — Syrah, 
Zinfandel, Grenache — or a full- 
flavored beer such as Pilsen or pale ale. 




Robert Del Grande makes tV 3* 
a savory custard with a Tex-Mex kick 



Tex -M ex Macaroni & Cheese 
with Green Chiles 

Serves four to six as a main dish or eight 
to ten as a side dish. 

The poblanos' kick plays well off the cheese 
and savory custard's creaminess. Poblanos 
can vary in heat level; smaller, darker ones 
can sometimes be spicier. If your nose stings 
or if the raw chile tastes wildly spicy when 
you bite into it, go easy. 

Softened butter for the baking dish 
1 pound poblano chiles (4 to 6 chiles) 
Olive oil for the chiles 

6 white corn tortillas (5V2 inches in diameter) 

1 cup fresh cilantro leaves 

2 cups half-and-half 

3 large eggs 

Kosher salt and freshly ground black pepper 
8 ounces dried elbow macaroni 
8 ounces Monterey Jack, grated 
8 ounces sharp Cheddar, grated 

Put a pot of water on to boil. Butter a shallow 
2- to 3-quart baking dish. 

Heat the broiler on high. Rub the poblanos 
lightly with olive oil and broil them as close to 
the element as possible on a baking sheet 
lined with foil, turning as needed, until the 
skins are blackened all over. Transfer to a 
bowl, cover the bowl with plastic, and let cool 
to room temperature. Turn off the broiler and 
heat the oven to 350°F. Remove and discard 
the charred poblano skins, the stems, and the 
seeds. Chop the chiles roughly and put them 
in a food processor. In a hot dry skillet over 
medium-high heat, lightly toast the tortillas 
until they're just softened and give of fa 
toasted corn aroma, 30 to 60 seconds per 



side (don't let them become crisp). Roughly 
chop the tortillas and add them to the chiles in 
the food processor, along with the cilantro 
leaves. Pulse until finely chopped but not 
pureed. In a large bowl, whisk together the 
half-and-half, eggs, salt, and pepper until well 
combined. Stir in the chopped chile mixture. 

When the water boils, salt it well and boil 
the macaroni until al dente, following the 
package directions. Drain well. Add the pasta 
to the egg mixture, along with two-thirds of 
the grated cheeses; stir to combine. Pour the 
mixture into the buttered baking dish. Scatter 
the remaining grated cheeses evenly over the 
macaroni. (If baking in a 2-quart dish, set it on 
a baking sheet to catch any drippings.) Bake 
until browned and bubbling, about 40 min- 
utes. If you want to brown the center more, 
flash it briefly under the broiler. Let rest for 
1 minutes before serving. 




A savory custard of eggs and half- 
and-half, whisked together, binds 
this mac and cheese. 
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Johanne Killeen and 
George Gennon, 
the authors of 
Cucina Simpatica, 
are the chef-owners 
ofAl Fomo restau- 
rant in Providence, 
Rhode Island. 



We love American-style macaroni and 
cheese as much as anyone else, but 
whenever pasta is involved, our 
thoughts turn to Italy, so mac and 
cheese becomes ziti with Parmigiano 
Reggiano. As the thickener, we just let 
the cheese melt right into the cream. 
We bake the dish briefly at high heat so 
the intense heat of the oven works to 
reduce the cream and thicken it slightly. 

Quality is crucial when you have 
such a simple recipe with so few ingre- 
dients, so we encourage you to use 
genuine Parmigiano Reggiano. (A 
lesser Parmesan or a Grana Padano 
may have a higher salt content, which 
could make this dish too heavy, too 
salty, or both.) Buy a chunk rather than 
a container of grated cheese. Look for a 
chunk that has "Parmigiano Reggiano" 
stamped on the rind. It should be very 
firm and straw colored with whitish 
flecks and deliciously fragrant but not 
at all pungent, with a nutty flavor and 
tiny crunchy granules. For the pasta 
itself, we like Barilla, De Cecco, and 
Del Verde brands. 

We serve this in individual shallow 
dishes, but a large gratin dish works, 
too. Just be sure it's shallow: If the dish 
is deep, the pasta on the bottom will 
become too soft and the top noodles 
may get too brown. You could serve this 
as a small main course and follow it with 
a salad, but we offer our baked pasta 
as a first course by itself, following with 
something light like roasted chicken, 
baked salmon, or breaded cutlets. 




Johanne Killeen and George Germon 
keep it simple with Parmesan and cream 



Baked Pasta with Cream 
& Parmigiano Reggiano 

Serves four as a main course. 

This dish is essentially a baked version 
of fettuccine alfredo; you can't help but 
notice the similarity when you take the 
first bite. 

1 V* cups heavy cream 

3 ounces Parmigiano Reggiano, 

freshly grated (1 generous cup) 
Kosher salt and freshly ground 

white pepper 
8 ounces dried ziti 
2 tablespoons unsalted butter, 

cut into small pieces 

Heat the oven to 500°F. In a large pot, 
bring 3 quarts of water to a boil. In a 
large bowl, combine the cream with all 
but 2 tablespoons of the cheese, 1 A tea- 
spoon salt, and white pepper to taste. 

When the water is boiling, salt it 
generously and add the ziti. Undercook 
the pasta slightly so that it's a bit 
toothier than al dente, 1 to 2 minutes 



less than the package directions. 
Drain well. Add the pasta to the cream 
mixture. Divide among four individual 
shallow ceramic gratin dishes (6 to 
8 inches wide). Sprinkle with the 
remaining cheese and dot with the 
butter. Bake until the pasta is bubbly 
and hot and the edges begin to brown, 
about 10 minutes. Don't overbake or 
the sauce may separate. Let rest for 
3 to 5 minutes before serving. ♦ 




In a hot oven, the 
heavy cream in this 
recipe reduces and 
thickens while the 
Parmesan melts for 
an alfredo-like 
baked pasta. 



Photo at top left: courtesy of Johanne Killeen & George Germon 
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Stepbystep 



Classic Boston Cream 




by Greg Patent 



've always loved Boston cream pie, which 
isn't really a pie at all, but two layers of 
buttery yellow cake filled with pastry 
cream and topped with a chocolate glaze. 
I find the luscious textures and flavors 
irresistible. But I always wondered what the 
history of the dessert was — and why it was 
called a pie. While researching my cook- 
book, Baking in America, I did some sleuth- 
ing and discovered that the "pie" is really 
the marriage of an elegant 19th-century 
hotel restaurant dessert and a simple, old- 
fashioned American home treat. 



The Parker House Hotel in Boston was 
undoubtedly the birthplace of Boston cream 
pie. The first chief cook there, a Frenchman 
named Sanzian, probably created the Parker 
House Chocolate Cream Pie — two layers of 
classic French butter sponge cake filled with 
a thick layer of silky-smooth rum-flavored 
pastry cream, surrounded bypastiy cream on 
the sides, and coated with toasted almonds. 
What really made it special was its glaze of 
chocolate fondant (kneaded sugar syrup), 
which was embellished with swirls of white 
fondant. And fondant was precisely why this 



creation was entirely too complicated for the 
19th-century home cook to make. 

Instead, American home cooks of that 
time often made simple butter cakes baked 
in shallow pans or pie tins. One such "pie," 
the Washington Pie, was filled with jam and 
dusted with confectioners' sugar. Over time, 
a custard filling replaced the jam filling, and 
the Washington Pie became a "cream" pie. 
The 1934 edition of Fannie Farmers cook- 
book called the dessert "Cream Pie (Boston 
Cream Pie)." And finally, the 1950 edition of 
Betty Crocker's Picture Cook Book put a choco- 
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Make this elegant dessert in stages 




This Boston cream "pie" is a stunning 
version of the original dessert created more 
than 1 00 years ago. Making the individual 
components — a sponge cake with a rum 
syrup, a luscious pastry cream, a rich 
chocolate ganache, a confectioner's icing 
drizzle, and toasted almonds — takes a bit 
of time, but when they all come together, 
the result is beautiful and delicious. 

Timetable 

One day ahead: 

❖ Make the pastry cream (recipe at right). It 
must be thoroughly chilled before using. 

❖ Make the rum syrup (recipe below). 

❖ Toast 1 cup sliced almonds until golden 
brown. 

The morning before serving: 

❖ Make the cake (see p. 68). 

The afternoon before serving: 

❖ Make the chocolate ganache (p. 67). 

❖ Make the white icing (p. 67) just before 
you're ready to assemble. 

❖ Assemble the dessert, following the step- 
by-step instructions on pp. 66-67 



late glaze on the cream pie. The marriage of 
a homey dessert and a fancy confection was 
complete, almost 100 years after the Parker 
House Chocolate Cream Pie made its debut. 

But gone were the butter sponge cake, the 
rum, the fondant icing, and the almonds. So 
when I set out to create a recipe honoring the 
showstopping original (but one that could 
be reproduced at home), I brought back the 
butter sponge cake, the rum-flavored pastry 
cream, and the almond-studded sides, but I 
replaced the fondants with an easy chocolate 
ganache and confectioners' sugar icing. 



Photos: Scott Phillips 



Rum Syrup 

Yields a generous 1 h cup. 

Vz cup warm water 
1 A cup granulated sugar 
2 tablespoons dark rum 
(such as Myers's) 

Stir the warm water and 
sugar together in a small 
bowl until the sugar is 
dissolved. Stir in the rum. 
Let cool and then cover 
until ready to use. 



Pastry Cream 

Yields 2V2 cups. 

2 cups whole milk 

2 large eggs 

2 large egg yolks 

1 A teaspoon table salt 

% cup granulated sugar 

1 tablespoon dark rum (such as Myers's) 

2 teaspoons pure vanilla extract 

1 A cup cornstarch (spooned into a dry 
measure and leveled) 

3 tablespoons cold unsalted butter, cut 
into pieces 

Heat the milk in a heavy 3-quart saucepan 
over medium heat until very hot. If a skin 
forms on the milk's surface, remove it. 
Meanwhile, beat the eggs, egg yolks, and 
salt in a medium bowl with an electric 
hand mixer on medium-high speed until 
slightly thickened, about 3 minutes. With 
the mixer on medium-high speed, add the 
sugar, 2 to 3 tablespoons at a time, beating 
about 30 seconds between additions. 
Continue beating until the mixture is very 
thick and pale, about another 3 minutes. 
On low speed, beat in the rum, vanilla, 
and cornstarch until smooth. Still on low 
speed, slowly add the hot milk, just a few 
dribbles at first and then in tablespoon-size 
dollops, beating after each addition only 
until smooth. 

Scrape the mixture into the saucepan 
used to heat the milk and add the cold 
butter pieces. Set the pan over medium 
heat and stir constantly and gently with a 
heatproof rubber spatula, scraping all 
across the bottom and around the sides 
of the pan. As the mixture heats, it will 
thicken first at the bottom of the pan, and 
the mixture will look very lumpy. Decrease 
the heat slightly and keep stirring as the 
entire mixture approaches the boiling point 
and becomes even thicker and lumpier. 
Switch to a whisk and stir (don't beat) 
to smooth the pastry cream. The custard 
won't actually boil because it's so thick. 
When very thick and smooth (after 7 to 
8 minutes), reduce the heat to very low 
and continue stirring gently with the rubber 
spatula all over the bottom and sides of 
the pan for another 1 minute. 

Remove the pan from the heat and im- 
mediately scrape the custard into a medium 
bowl. Lay a piece of plastic wrap directly 
on the custard's surface, let cool to room 
temperature, and then refrigerate overnight. 
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Assembling a Boston Cream Pie 



Boston Cream Pie 

Serves twelve. 

1 recipe Pastry Cream (p. 65), 
well chilled (remove from the 
refrigerator and whisk gently to 
make it smooth) 
1 recipe French Sponge Cake (p. 68), 

split into two layers 
1 recipe Rum Syrup (p. 65) 
1 cup toasted sliced almonds 
1 recipe Chocolate Ganache 

(at far right) 
1 recipe White Icing (at far right) 

Make the components in the order 
indicated in the timeline on p. 65. 
Assemble the cake, following the 
directions and photos here, and 
refrigerate until serving time for at 
least 1 hour and up to 6 hours. 



IDot a bit of pastry cream in the center 
of a 1 0-inch cardboard disk (or the 
removable bottom of a 1 0-inch tart pan) 
and set the bottom cake layer, cut side 
up, on the disk. The pastry cream will hold 
it in place. (If you have a cake turntable, 
set the disk on that. Otherwise, put the 
disk on a large cake plate or cake stand.) 





2 Use a pastry 
brush to dab half 
of the rum syrup all 
over the cake. 



3 Reserve Vi cup of the pastry cream 
and spread the remainder on the top 
of the cake. The layer of pastry cream will 
be about Vi inch thick. Set the second 
cake layer over the cream, and dab on the 
remaining rum syrup. With a narrow metal 
spatula, spread the reserved pastry 
cream all around the sides of the cake. 



4 Supporting the cake in your 
hand, hold it over a sheet tray 
or a piece of parchment and gently 
press the almonds all around the 
sides of the cake. The nuts that 
don't stick will fall into the tray or 
onto the parchment. You won't use 
all the nuts; snack on the leftovers. 
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V.1 





5 Using two large offset spatulas, carefully 
transfer the cake from the cardboard 
disk onto a cake plate or cake stand. Pour 
the warm ganache (if it has started to firm 
up, warm it gently in a heavy saucepan) 
onto the center of the top of the cake with- 
out letting any run down the sides. 



6 Carefully spread 
the ganache with 
a large metal icing 
spatula right to the 
edges of the cake. 



7 Scrape the white icing into a 
zip-top bag, seal, and cut a tiny 
hole in one corner of the bag to pipe 
it. Squeeze the icing over the 
ganache in a decorative pattern like 
a Crosshatch or zigzag. Refrigerate 
the cake for at least 1 hour. To slice, 
see the instructions on p. 68. 




Chocolate Ganache 

Yields about 1 cup. 

Vz cup heavy cream 
7 ounces bittersweet or semi- 
sweet chocolate, chopped 

In a heavy 1 -quart saucepan, 
bring the cream just to a boil 
over medium heat. Add the 
chopped chocolate and stir with 
a small wire whisk. Take the pan 
off the heat and stir occasionally 
as the chocolate melts. The 
ganache should be perfectly 
smooth. Let cool slightly before 
using. If it cools beyond a 
pourable consistency, warm it 
gently in a heavy saucepan. 




White Icing 

Yields 2 tablespoons. 

1 /2 cup confectioners' sugar 
(scoop a dry measure into 
the sugar container; level 
it with a metal spatula) 

2 1 A teaspoons very hot water 

In a small bowl, whisk together 
the sugar and water. The icing 
should have a smooth, creamy 
consistency that's a bit thinner 
than honey; add a few more 
drops of water if needed. 
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Slice Boston cream 
pie while it's still cool 

Twenty or thirty minutes before serving, 
remove the assembled cake from the 
refrigerator. Run a sharp knife under 
hot water and wipe it dry before slicing. 
You may have to make several pro- 
gressively deeper cuts (heating the 
knife each time) to cut through the 
chocolate without cracking the top. 
The rest of the cake cuts easily. Put 
portions on dessert plates and let 
stand at room temperature for about 
20 minutes before serving. Refrigerate 
any leftovers for up to two days. 



French Butter Sponge Cake 

Yields two 10-inch split cake layers. 

2 ounces ( 1 A cup) unsalted butter; 

more for the pan 
All-purpose flour for the pan 
3% ounces cake flour (scant 1 cup, 

spooned into a dry measure) 
7 large eggs, separated 

1 cup granulated sugar 

2 teaspoons pure vanilla extract 
1 A teaspoon table salt 

Position a rack in the lower third of the 
oven; heat the oven to 325°F. Melt the 
butter in a small saucepan over medium- 
low heat and set it aside to cool. It must 
be no hotter than tepid when used. 

Butter the bottom of a 1 0-inch spring- 
form pan and line it with a round of parch- 
ment or waxed paper; butter the paper. 
Dust the inside of the pan with all-purpose 
flour; knock out any excess. Sift the cake 
flour three times onto a sheet of waxed 
paper, return the flour to the sifter, and set 
the sifter on the waxed paper. 

Beat the egg yolks until "rib bony": 
Using the whip attachment on your mixer, 
whip the yolks on medium-high speed 
until thickened, about 3 minutes. Continue 
beating on medium high and gradually 
add Vi cup of the sugar, about 2 table- 
spoons at a time; beat for 20 to 30 sec- 
onds between additions. You may need 
to stop to scrape the bowl occasionally. 
Beat on high speed until very thick and 
pale, about another 3 minutes. When the 
whip is raised, the yolks should fall into 
the bowl and form a slowly dissolving 
ribbon. Beat in the vanilla. Scrape the 



mixture into a large, wide bowl. Wash 
and dry the mixing bowl and the whip. 

Whip the egg whites: Combine the 
egg whites with the salt in the bowl of the 
mixer and begin mixing on medium low 
until frothy, about 1 minute. Increase the 
speed to medium and mix until the whip 
leaves distinct traces in the whites and 
forms peaks that curl softly at their tips 
when the beater is raised, about 4 min- 
utes. With the mixer running on medium, 
gradually add the remaining Vi cup sugar, 
about 2 tablespoons at a time, beating 
for 20 to 30 seconds between additions. 
Continue beating on medium to medium- 
high speed until the whites hold a firm 
shape and form peaks that curl only very 
slightly at their tips, another 1 to 2 min- 
utes. Don't beat until the whites form stiff, 
unwavering upright peaks. 

Check the melted butter to be sure 
it's tepid (about 95°F) and liquid. The 
butter must not be at room temperature 
or it won't blend into the batter properly. 
If necessary, rewarm it briefly. 

Fold the whites into the yolks: 
Scoop about a quarter of the whites over 
the yolk mixture and fold together gently 
with a few broad strokes of a large rub- 
ber spatula to lighten the mixture. Rotate 
the bowl a bit with each fold, and don't 
be too thorough at this point: It's all right 
if streaks of white remain. Sift about a 
third of the cake flour over the mixture 
and scoop about a third of the remaining 
whites over the flour. Fold together 
gently, turning the bowl as you go; but 
again, don't be too thorough. Sift half of 
the remaining flour and scoop half of the 



remaining whites onto the batter and fold 
in the same manner. Sift on the last of 
the flour and add the last of the whites; 
fold gently but thoroughly, only until the 
batter is an even yellow color. 

Fold in the melted butter: Drizzle 
half of the tepid butter on top of the bat- 
ter and partially incorporate it quickly 
with three or four broad strokes, turning 
the bowl a little with each fold. Pour on 
the remaining butter and fold it in only 
until no butter shows. Carefully scrape 
the batter into the prepared pan (the pan 
will be about half full), spread it evenly, 
and put the pan in the oven immediately. 

Bake the cake: Bake until the cake is 
golden brown and springs back when 
gently pressed, about 40 minutes; don't 
overbake. Let the cake cool in the pan on 
a rack for 1 minutes. Run a sharp knife 
around the edge to release the cake from 
the sides; unclasp and remove the side of 
the pan. Invert the cake onto a rack and 
remove the bottom of the pan and the 
paper liner. Replace the paper on the 
cake bottom, cover with another rack, 
and invert. Let cool completely, right side 
up. (If storing, wrap the cake tightly in 
plastic when completely cool. Wait to cut 
the cake until just before assembling.) 

When ready to assemble the dessert, 
trim a very thin layer off the top of the 
cake with a sharp serrated knife to ex- 
pose the cake's interior porous structure 
(you may need to cut as much as 1 /4 inch 
off the top if the cake is slightly domed). 
Slice the cake in half horizontally with the 
serrated knife (each layer will be about 
3 /4 inch thick) and set the layers aside. 



Greg Patent is the author of Baking in America, which won the James Beard award for best baking book of 2003. ♦ 
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CoffeeTEAM Luxe 



The only Coffee Maker with 
"H "J^^ a ConiQl Burr Grinder! 

High-precision conical burrs 
preserve more aroma 

Mil aR d f' avor tnan an y 

m other grinding method! 



Hi Ho, 
Silver Rabbit! 

THE NEW 
SILVER RABBIT® CORKSCREW 
WEARS A SHINING 
SUIT OF ARMOR 




Business Week/iDSA 
2007 Award Winner 



Beneath its polished finish, 
the Silver Rabbit has the 
same sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles*. And it has the 
same gear teeth as the 
original — made of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat It may take longer to 
choose between them. 
* Independent lab test 



Where To Go Silver Rabbit 
Hunting: Beverages & 
More, Bloomingdales, 
cooking.com, foleys, 
Geerlings & Wade, 
Kitchen Kapers, Lord & 
Taylor, Macy*s West or 
your favorite wine store. 



corkscrew 

by Metrokane 



Seethe Rabbit run at metrokane.com 

D430994 and other U.S. Patents 




Fully equipped and 
multi-programmable $199 
at fine Retailers, Catalogs 
and Websites 

CAPRESSO, the finest collection 
of quality Coffee Makers and 
Espresso/Cappuccino Machines. 

www.capresso.com 



Model #4S3 
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ChefsChoice 



Professional Food Slicer 




Model 640 

Professional Food Slicing At Home! 

1 Rugged metal construction • Larger food carriage capacity 

• Precise thickness control • New easy to clean cantilever design 

• Powerful, whisper quiet motor • Holds any size serving tray 

• Versatile stainless blade slices 
meat, cheese, bread, vegetables, 
fruit and more 



©2001 EdgeCraft Corp. 825 Southwood Rd. Avondale, PA 19311 



For the retailer nearest you, call: 

EdgeCraft 
(800)342-3255 

www.chefschoice.com 
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by Jennifer Armentrout 



I'm not the biggest fan of cold weather, but 
this year, when the flurries start to fly, my 
consolation will be making some of the 
great recipes in this issue for my friends 
and family. Slow-roasted beef tenderloin 
(p. 42) will be headlining my Christmas Eve 

menu, and I expect the 

FrOm ChriStmaS tO mostly make-ahead 

marinated chicken 



NeW Year'S, I knOW dishes (p. 50) to mean 

what recipes 
I'll be making 




the difference between 
a home-cooked meal 
and carryout after a 
busy shopping day. In 
this edition of From Our 
Test Kitchen, you'll find bonus information to 
help you get perfect results from these and 
other recipes in this issue, plus we share the 
results of our balsamic vinegar tasting. I've 
also included a Technique Class on cooking 
duck breast, a simple but special cut of 
meat that I'll be serving on New Year's Eve. 



ICO: 

What's in a name? 



What's in 
a pinch i 

You see it all the time in recipes: 
a pinch of cayenne, a pinch of 
nutmeg, a pinch of this, a pinch 
of that... but just what is a 
pinch? Is it the amount that you 
can pick up between two fingers 
—your thumb and forefinger— or 
do you involve a third or even a 
fourth finger? Technically, a 
pinch is Vi 6 teaspoon. You can 
actually buy a set of measuring 
spoons that includes this size, 
but these aren't likely to be 
found in many kitchen drawers. 
That's fine, though, because you 
really don't need them. Pinches 
are usually reserved for strong 
ingredients, and while you defi- 
nitely don't want to overdo it, a 
pinch is so small that a little vari- 
ation one way or another isn't 
likely to spoil the soup. The aver- 
age person picks up roughly the 
equivalent of Vi e teaspoon by 
pinching together thumb and 
forefinger. If a recipe calls for a 
"big pinch" then it's probably 
asking for a three-finger pinch. 




The word "tradizionale" on the label 
means it's the real thing. 



While researching our balsamic vinegar 
Tasting Panel (see p. 76), we found a dizzy- 
ing array of choices on supermarket 
shelves. Interestingly, all those vinegars 
were inspired by a delicacy too pricey for 
the average grocery store. 

Aceto balsamico tradizionale hails from 
Modena, a province in the northern Italian 
region of Emilia-Romagna, where it's 
crafted today exactly as it has been for cen- 
turies. Artisans crush sugary white grapes 
and simmer the juice, or must, in an open 
vat to concentrate the sugars. The cooked 
must is then filtered and poured into casks 
to ferment into vinegar. During the next 
twelve years (at the very least), the vinegar 
is ushered through a series of increasingly 
smaller wooden barrels. The result is a con- 
centrated sweet-sour syrup, more like aged 



Port than vinegar. Only the best examples 
of artisan-made balsamico, as decided by 
a consortium of tasters, wear the word 
tradizionale on the label. Bottles cost from 
$50 to $500 (for a mail-order source, see 
p. 78). When something's this good, you 
don't need much: Drizzle a bit over risotto, 
sprinkle a few drops on ripe fruit, or sip a 
thimbleful after dinner. 

If you're looking for an ingredient to 
splash into marinades and weeknight vin- 
aigrettes, supermarket-shelf balsamics, like 
the ones we tested, are the better choice. 
Although they're mostly red-wine vinegar, 
sweetened and darkened with cooked 
grape juice or caramel coloring and flavor- 
ing (or both), we've found that some are 
quite good. 

— Kimberly Y Masibay, associate editor 
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knife skills 



Getting to the meat of the orange 

Oranges are at their best in winter, and orange segments cut free of their 
tough dividing membranes make a bright addition to salads like the one 
in this issue's Quick & Delicious (see p. 86C). Some pros refer to these 
succulent little goodies as orange supremes. They're simple to prepare with 
the following technique. This method works for other citrus fruits, too. 




1 Slice of f the blossom and 
stem ends of the orange with 
a small, sharp knife. Stand the 
orange on one of its cut ends and 
slice off the skin in strips. Try to 
get all the bitter white pith, but 
don't sacrifice too much of the 
sweet flesh in order to do it. 



2 Working over a bowl to catch 
the juices, cut the orange 
supremes free from the membranes, 
letting each one fall into the bowl 
as you go. Once all the supremes 
are free, squeeze the empty wheel 
of membranes to get the last of 
the juice. 



How to trim a tenderloin chain 




To remove the chain, use your fingers to start pulling it away from the 
tenderloin, and then use a sharp boning knife to cut it off completely. 
Finish trimming the tenderloin by removing any remaining fat, mem- 
brane, and silver skin. 

To make the slow-roasted beef tenderloin on p. 42, you'll probably 
need to first trim the "chain" from the tenderloin. The chain is a 
strip of meat that runs the length of the tenderloin. It's good meat, 
but it's separated from the tenderloin by lots of fat and connective 
tissue that you don't want to include in your roast. Trim the chain 
meat and freeze it for another use. From one average tenderloin, 
you should be able to get enough chain meat to make a beef 
stroganoff or stir-fry for two or three people. We got 14 ounces of 
trimmed chain meat from the 6V2-pound tenderloin shown here. 




Lentils have a lot 
going for them. 
They don't need 
soaking, they cook 
in about 30 to 
45 minutes, they're 
good for you (soy- 
beans are the only 
legume with more 
protein), they have 
an earthy, slightly 
sweet and peppery 
flavor that pairs well 
with lots of other 
foods, and they 
come in a variety of 
sizes and colors, five 
of which are shown 
at right. Common 
brown lentils and 
occasionally French 
lentils can be found 
in supermarkets; 
you can find the 
others in specialty 
stores, international 
groceries, and 
online. See p. 78 for 
mail-order sources. 



French 
green 

also called len titles 
du Puy, hold their 
shape well and 
make an attractive 
salad or warm side 
dish. They're espe- 
cially nice as a bed 
for fatty fish like 
tuna and salmon. 

Common 
brown 

are the mainstay 
of traditional 
lentil soup be- 
cause they tend 
to fall apart and 
thicken the soup. 



Beluga 

so called because 
of their resem- 
blance to caviar, 
hold their shape 
well, and go well 
with fish, particu- 
larly salmon be- 
cause their colors 
contrast beautifully. 



Split red 

also called pink 
lentils and in 
India, masoor dal, 
become very soft 
when cooked, 
making them 
ideal for soups 
and purees. 

Spanish 
pardina 

also called 
Spanish brown 
lentils, hold their 
shape well and 
make a nice 
accompaniment 
to chicken, duck, 
and game birds. 
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technique class 



Cook duck at home . . . it's easy 



One of the best-selling dishes at a 
restaurant where I once worked 
was a pan-roasted duck breast. I'm 
sure its popularity was due mainly to 
the fact that although lots of people 
love duck, they rarely think to cook it 
at home. Well, here's a secret that res- 
taurants probably don't want you to 
know: Duck is just as easy to cook as 
chicken. The only difference is that 
duck skin is pretty fatty, and you have 
to cook it in a way that lets most of the 
fat render, or melt away. Once you 
learn the basic technique, it's easy to 
vary the pan sauce ingredients to suit 
your mood. Just keep in mind that the 
richness of duck is best complemented 
by sweet, sour, and pungent flavors. 



Pan-Roasted Duck Breasts with Sherry, Honey & Thyme Sauce 



Trim the duck 



Serves four. 

You can dress up this dish by 
adding a few dried figs, if you 
like. Trim off the stems and, de- 
pending on their size, halve or 
quarter them. Soak the figs in 
the sherry for 1 minutes and 
then drain them, reserving the 
sherry. Add the sherry as 
directed and add the figs to 
the sauce along with the broth. 

4 boneless skin-on duck 

breast halves (about 

2 pounds total) 
Kosher salt and freshly 

ground black pepper 
Va cup dry sherry 
Va cup sherry vinegar 
Vi cup homemade or low-salt 

canned chicken broth 
2 teaspoons honey 
1 teaspoon lightly chopped 

fresh thyme 
1 tablespoon unsalted butter 

Heat the oven to 425°F. Rinse 
the duck breasts and pat dry. 
Trim any silverskin from the 
meat side of the breasts. 
Scrape the tendon out of the 
tender, if it's still attached, and 
pat the tender back in place. 



Trim the edges of the skin so 
there's about Va inch overhang 

. With a sharp chef's or 
boning knife, score the skin in 
a 1 /2-inch Crosshatch pattern 
0. Try to cut only through the 
skin and not into the meat. 
Season the breasts on both 
sides with salt and pepper. 

Heat a large ovenproof 
saute pan or skillet (don't use 
nonstick) over medium-high 
heat for 1 minute. Put the 
duck in the pan, skin side 
down, and let it sear. As fat 
collects in the pan, spoon it 
off once or twice S. When 
the skin turns medium brown, 
after about 6 minutes, reduce 
the heat to medium. Continue 
to cook until much of the fat is 
rendered from the duck and 
the skin lookscrisp and deep 
golden brown, another 2 to 
4 minutes 2. 

Flip the breasts skin side 
up, spoon off any remaining 
fat, and put the pan in the 
oven. Roast until the duck is 
cooked to your liking: 3 to 
4 minutes for medium rare 
and 5 to 6 minutes for 



medium well. To check for 
doneness, cut into a breast 
or use an instant-read ther- 
mometer: 135°Ffor medium 
rare, 1 55°F for medium well 
(see the sidebaratfar right). 

Transfer the duck to a 
plate or platter and tent with 
foil to keep warm. Set the pan 
on medium-high heat and 
pour in the sherry and sherry 
vinegar. Immediately scrape 
the pan with a wooden spoon 
to release any cooked-on 
bits. Boil until the liquid has 
reduced to about 2 table- 
spoons, about 3 minutes. 
Add the broth, honey, thyme, 
and Va teaspoon salt. Boil 
until the liquid is reduced by 
about half, about 3 minutes. 
Reduce the heat to low and 
blend the butter into the 
sauce by constantly stirring 
or swirling the pan. Slice the 
duck thinly on an angle, 
arrange it on heated plates, 
and spoon the sauce over or 
around it. Serve right away. 




Trim excess skin but leave about 
Va inch of overhang to offset 
shrinkage during cooking. 




Score the skin to let the fat render 
and allow the skin to crisp. 

Sear the duck 




The duck will give off as much as 
1 /2 cup fat as it sears. Spoon off the 
fat as it accumulates. 




When the skin looks crisp and turns 
deep golden brown, turn the breasts 
over and put the pan in the oven. 
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Buying duck breast: 

What you'll find at the market 

There are three types of duck 
breast that you're likely to 
find at your market. The white 
pekin (a.k.a Long Island) duck 
boasts tender, mild-flavored 
meat. Muscovy duck breasts 
tend to be slightly larger and 
more strongly flavored than 
white pekin. Moulard ducks, 
which are a cross between a 
female pekin and a male mus- 
covy, are mainly raised for 
their livers (foie gras), but 
moulard breasts, called 
magrets, are considered a deli- 
cacy by those who prize their 
large size and steak-like eating 
qualities — and are willing to 
overlook their occasional ten- 
dency to be stringy. 



Most ducks are sent to 
market when they're still 
young, so expect the terms 
"duck" and "duckling" to be 
used interchangeably. White 
pekin is the most common 
variety in the average super- 
market, followed by muscovy. 
If the package doesn't specify 
a variety, chances are that it's 
white pekin. Moulard breasts 
are more of a gourmet-store 
specialty item. The recipe at 
left was developed using 
pekin duck, but it will work for 
muscovy and moulard, too; 
just be prepared to increase 
the cooking time a bit. For 
mail-order duck sources, see 
Where to Buy It, p. 78. 
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Cooking duck breast: 

Is medium rare safe? 

As with any poultry, there's always the chance that 
duck harbors harmful bacteria. But cooking duck is 
different than cooking chicken and turkey because 
it's actually a red meat. As with other red meats, 
some people prefer to eat duck that's cooked 
medium or medium rare so it's still pink inside. 

The official food safety word from the USDA is 
that duck breast should be cooked to at least 1 60°F 
and preferably to 1 70°F. If you cook a duck breast 
to 1 55°F (assuming that carryover cooking will 
continue to raise the temperature to 1 60°F as the 
duck rests), it will be medium well — safe to eat and 
still a little pink in the center, but perhaps a tad 
drier than you might like. If you're pregnant or if 
you have a compromised immune system, this is 
the route you should take. 

But if you prefer your duck a little pinker, cook 
it to 1 35° or 1 40°F and enjoy a medium-rare to 
medium duck breast. It isn't guaranteed safe, but 
if you like your duck a little more juicy and tender, 
you might consider the slight risk to be worthwhile. 



ingi r e d i e n t 
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Have you ever wondered what gives 
Middle Eastern dips like baba ghanouj 
(eggplant dip) and hummus (chickpea 
dip) their wonderfully rich and creamy 
qualities? The answer is tahini, a paste 
made of ground sesame seeds. It has a rich, 
nutty flavor that helps to amplify the flavors 
of other foods. Full of B vitamins, calcium, 
phosphorus, and iron, it's also good foryou. 
Get to know tahini by trying it in the hum- 
mus recipe at right or in the Triple-Sesame 
Marinated Chicken recipe on p. 51. 

What and where to buy: Imported and 
domestic tahini is sold in cans and 
jars at natural-foods stores and 
some supermarkets (look in 
the international or natural- 
foods section or next to the 
peanut butter). A good 
domestic brand to look for is 
Joyva, made in Brooklyn, 
New York. If you can't find 
tahini locally, see Where to 
Buy It, p. 78, for a mail-order 
source. 



How to store it: Tahini keeps 
almost indefinitely when stored in 
a cool, dark cupboard. It doesn't require 
refrigeration (sesame oil, unlike other nut 
oils, is high in antioxidants), although you 
can keep it in the fridge if you like (just let 
it return to room temperature before 
using). Because it contains no emulsifiers, 
the sesame oil tends to separate from the 
solids overtime, but it will remix on its own 
if you turn the can or jar upside down about 
30 minutes before you plan to use it. 




Hummus with Mellow 
Garlic & Cumin 

Yields about 3 cups. 

Tahini blends with chickpeas, 
lemon, olive oil, and garlic to 
become the well-known Middle 
Eastern dip and spread known 
as hummus. Homemade hummus 
is simple to make, and it tastes 
much better than the mediocre 
and overpriced stuff sold in 
supermarkets. To avoid the most 
common pitfall of homemade 
hummus— way too much raw 
garlic— I like to gently cook 
the garlic in the olive oil first so 
it mellows and infuses the oil. 
Cumin and a touch of soy sauce 
give the hummus a savory edge. 
Serve with seedless cucumber 
rounds or pita chips or triangles 
for dipping. 

Vz cup plus 1 tablespoon extra- 
virgin olive oil 

4 large cloves garlic, thinly 
sliced 

2 teaspoons ground cumin 

2 15 1 /2-ounce cans chickpeas, 
drained and rinsed 

3 tablespoons tahini 

3 tablespoons fresh lemon juice; 

more to taste 
1 tablespoon soy sauce 
Vi teaspoon kosher salt; more 

as needed 

Combine the Vb cup oil with 
the garlic and cumin in a small 



saucepan. Set over medium-low 
heat and cook until the garlic 
softens, about 3 minutes from 
when you can hear the garlic 
bubbling quickly. Don't let the 
garlic brown. Take the pan off 
the heat and let cool completely. 

Put the chickpeas, tahini, 
lemon juice, soy sauce, and salt 
in a food processor. Use a fork to 
fish the softened garlic out of the 
oil and transfer it to the proces- 
sor (reserve the oil). Turn the 
machine on, let it run for about 
20 seconds, and then start 
slowly pouring the cumin oil 
through the machine's feed tube. 
Be sure to scrape the pan with a 
rubber spatula to get all of the 
cumin and oil. Pour 1 /4 cup cool 
water down the tube. Stop the 
machine, scrape the sides of the 
bowl, and continue processing 
until the hummus is creamy and 
almost smooth. Season to taste 
with more salt and lemon juice, if 
you like. For best results, let the 
hummus sit at room temperature 
for an hour or two before serving 
so the flavors can meld. Or bet- 
ter yet, make it a day ahead, re- 
frigerate it, return it to room 
temperature, and adjust the sea- 
sonings before serving. To serve, 
spread the hummus in a shallow 
dish and drizzle with the remain- 
ing 1 tablespoon oil. It keeps for 
about a week in the refrigerator. 
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Get Cookbooks ! 



HE WORLD'S LARGEST SELECTION OF COOKBOOKS— OVER 9,000 TITLE 
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Bistro Cooking At Home 

by Gordon Hamersley 

More than 150 classic and 

contemporary dishes from Boston's 

acclaimed Hamersley 's Bistro. 

Hardcover— ltem# 04728 

List: $35.00 

Your Price: $21.00 



Baker's Field Guide 
to Christmas Cookies 

by Dede Wilson 

A delicious, international Christmas 
cookie book including habitat, field 
notes, related species and lifespan. 

Spiral— ltem# 04342 
List: $14.95 
Your Price: $8.97 

King Arthur Flour 
Baker's Companion 

by King Arthur Flour 
Exhaustive in scope, authoritative 
in style, this offers clapr practical 
instruction. 

Hardcover— ltem# 04822 

List: $35.00 

Your Price: $21 .00 

Dinner Doctor 

by Anne Byrn 

The doctor's back, and now she's 
curing dinner woes! 




Hardcover 
item# 04025 
List: $26.95 
Your Price: $16.17 



Paperback 
ltem# 04026 
List: $14.95 
Your Price: $8.97 



Jessica's Biscuit is my choice for 
buying all my cookbooks for several 
reasons - extraordinary variety, great 
prices, and speedy delivery. What 
mow could anyone want!" 

Charlie Trotter 





Get Togethers: 
30 Minute Meals 

by Rachael Ray 

You, too, can feed a crowd or small 
gathering in 30 minutes or less. 

Paperback— ltem# 04922 

List: $18.95 

Your Price: $11.37 



Bread Bible 

by Rose Levy Beranbaum 
150 meticulous, foolproof recipes 
that are the author's trademark. 

Hardcover— ltem# 04824 

List: $35.00 

Your Price: $21.00 



Restaurant Favorites 
at Home 

by Cook's Illustrated 
150 restaurant-inspired recipes 
carefully made-over for the 
home kitchen. 

Hardcover— item# 04363 

List: $29.95 

Your Price: $17.97 

Flavor 

by Rocco DiSpirito 

Create bold, intriguingly delicious 

food through balanced 

combinations of ingredients. 

Hardcover— ltem# 04344 

List: $35.00 

Your Price: $21 .00 
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Craft of Cooking 

by Tom Colicchio 
Simple food whose purpose is 
to celebrate fresh, seasonal, 
usually local ingredients. 

Hardcover— ltem# 04465 

List: $37.50 

Your Price: $22.50 



Semi-Homemade 
Desserts 

by Sandra Lee 

Mix 70% ready-made with 30% 

fresh ingredients for delicious 

homemade desserts. 

Paperback— ltem# 04348 

List: $19.95 

Your Price: $11.97 

Lost Recipes: Meals 
to Share with Friends 
and Family 

by Marion Cunningham 
Good, honest food to be shared 
and savored. 

Hardcover— ltem# 04510 

List: $22.00 

Your Price: $13.20 

Balthazar Cookbook 

by Keith McNally 
Magnificent classic French 
brasserie recipes from one of 
the most celebrated restaurants 
in the country. 

Hardcover— ltem# 04464 

List: $37.50 

Your Price: $22.50 



call for 

FREE 

catalog 



Jessica'; 
Biscuits 

^COOKBOOKS. COM 



Jessica's Biscuit* P.O. Box 30 1, Newton, MA 02460 



Entire Selection Available at www.ecookbooks.com 



Order 24 Hours a Day at (800) 878-4264 
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tasting panel 

Balsamic 

vinegar 

Twentyyears ago, few people outside of Italy 
had heard of balsamic vinegar. Now it's a 
pantry staple that's whisked into vinai- 
grettes, splashed into soups, and used for de- 
glazing. Considering this tangy ingredient's 
popularity, we thought it would be useful to find 
out how flavors vary among some of the versions 
you're likely to see in your grocery store. (For the 
differences between supermarket balsamic and 
balsamico tradizionale, see p. 70.) So we held a 
blind tasting of seven nationally available brands 
under $15. Our tasters evaluated the vinegars' 
aroma, flavor, and overall likability. There wasn't 
one clear winner that blew us all away, but two 
stood out as a cut above — the best bets for driz- 
zling directly onto salad greens or sliced toma- 
toes, if you're so inclined. Read on to find out 
which brands might suit your tastes. — K. Y. M. 



RUNNERS-UP 

Balsamic vinegars numbered in order of preference. 



i 

• 



Slucini 

$1 1.79 for 8.5 ounces 
($1.39 per ounce) 

Tasters were divided on 
this sprightly, full-bodied 
vinegar. Some praised its 
complexity— notes of ever- 
green, cherry, grape, 
apple, spice— and mouth- 
watering acidic zip; others 
faulted it for being "rough 
around the edges" and 
"like a Sweet-Tart." Sold in 
supermarkets nationwide. 



EcOLAVITA 

$3.49 for 16.9 ounces 
(21 $ per ounce) 

This assertive vinegar 
offered up-front sweetness 
and hints of cherry, dried 
fig, and spice. One pleased 
taster found it "rich and 
tangy with lots of tingle," but 
others thought it needed 
more sweetness to balance 
the "sharp, vinegary acidity." 
Sold in supermarkets 
nationwide. 



top picks 



Listed in order of preference; prices will vary. 



MONARI 
FEDERZONI 

$10.99 for 
(I 8.5 ounces 

M ($1.29 per 

/M ounce) 

» | "The most 

nuanced and 
interesting of the 
bunch," noted 
one taster. Not to 
be confused with Monari's 
widely available green-label 
balsamic, this small-batch 
vinegar had balanced sweet- 
ness and acidity. And it 
delivered layer after layer of 
flavor— ripe cherry, stewed 
prunes, hints of wood. Sold 
in supermarkets nationwide. 






















ROLAND 


$2.1 9 for 8.5 


ounces 



(26$ per ounce) 

For tangy-sweet, wine- 
grapy flavor and acidity 
that doesn't linger, this is 
it. Not the most complex 
or assertive of the bunch, 
but one taster thought it 
was right on target: "This 
is what I expect and hope 
for when I open a bottle of 
balsamic." Sold in super- 
markets nationwide. 



Emodenaceti 

$3.49 for 16.9 ounces 
(21$ per ounce) 

This aromatic vinegar's 
acidity was too high- 
pitched for most tasters, 
but some found its 
straightforward bright- 
ness quite refreshing. 
Sold in supermarkets 
nationwide. 



FINI 

$7.99 for 
8.8 ounces 
(91 $ per ounce) 

Tasters were 
fond of this aro- 
matic vinegar's 
pleasant figgy 
sweetness and 
acidic kick. But 
some tasters 
found the flavors mild and 
thin: "they seem to float on 
top of a vinegar base." It's 
fine for vinaigrettes and for 
deglazing. Contains caramel 
color. Sold in Whole Foods 
markets and in some 
supermarkets. 





Bo 

$10 for 6.76 ounces 
($1 .48 per ounce) 

Although some tasters 
really liked this concen- 
trated ten-year-old vine- 
gar's f ruitiness, spiciness, 
and subtle tang, several 
tasters downgraded it for 
being one-dimensional 
and "a bit cloying." Sold 
in Whole Foods markets 
and specialty-food stores 
nationwide. 
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www.meraexom 

asian tableware collection 



READER SERVICE NO. 58 



Di\ra\<i\ P'etty knife 




C\\NOAM\ #1 Super Stainless Steel 
• Overall length 8" (A M blade), fSbony handle 
• Promotional Price $21 .00 

vv/leather case $25.00 
$5 S&-H (USA/ CA + 8.25% tax) 
Japanese Knife EVochttre & Order 
1-800-443-5512 

www.kidatool.com 



W\T>ATOOL IA)C. 



READER SERVICE NO. 137 



The Cathedral Bundt® Pan 




Inspired by Noire Dame Cathedral, our Cathedral 
Bundt® pan is just one if a a collection of 
exquisitely designed cast aluminum cake pans. 

Look tor these batiiiKj pans at fine kitchenware stores this holiday season. 



Nordic Ware® 5005 Hwy 7 Minneapolis, MN 55416 •800-328-4310 ♦ www.nordicware.com 

READER SERVICE NO. 111 





<j§> WILLIAM BOUNDS LTD. 

310-375-0507 
www.wmboundsltd.com 

©2003 William Bounds, Ltd. 
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Menus, 

As an alternative to sweet des- 
serts, aged cheeses make a great 
ending to a meal. We adore the 
rich, complex flavor of Cowgirl 
Creamery's Red Hawk cheese, an 
organic, washed-rind triple creme 
available in 8-ounce rounds. And 
we're not the only ones: Red Hawk 
won "best of show" at this year's 
American Cheese Society annual 
conference. To order, call 4 1 5- 
663-9335. We also like 
Vermont's Grafton Gold Super- 
Aged Cheddar, aged for 30 to 
36 months. Grafton Cheddar is 
available in some supermarkets, or 
call 800-472-3866. 

In Season,/ 16 

Common rosemary and water- 
absorbing polymer crystals are 
readily available at most good 
garden centers. Mail-order herb 
nurseries with a good selection of 
rosemary cultivars include Shady 
Acres Herb Farm (952-466- 
3391 ; www.shadyacres.com), 
TheThyme Garden (541 -487- 
8671 ; www.thymegarden.com), 
and Well-Sweep Herb Farm 
(908-852-5390; www 
.wellsweep.com). 

Kitchen Detail,/ 

Cabinetmaker Bo Williams (415- 
884-0503) designed the layout, 
cabinet work, and counters in 
Dave McElroy's kitchen. The 
drainer (no. PR31C) and sink (no. 
PRX6 1 0) are made by Franke; for 
information, visit www.franke.com. 



Savory Coins, P . 38 

For finely grated lemon zest, try 
using a Microplane zester from 
Cooking.com (800-663-8810); 
prices range from $9.95 to 1 1 .95. 

Macaroni & Cheese, P . eo 

For Apilcogratin dishes like the 
ones pictured in the Baked 
Pasta with Cream & Parmigiano 
Reggiano recipe, visit 
Apilcodepot.com. The site carries 
various dish sizes, including 7-inch 
round ($15.99). 




Chef vs. Chef: 
Beef Tenderloin, P 4? 

An instant-read thermometer 
with a probe and separate base 
makes it easy to cook meat per- 
fectly every time. Amazon.com 
sells Polder models starting at 
$1 9.99, and Target (www 
.target.com) carries a Taylor 
model for $16.99. 

To make the potatoes mousse- 
line, try Oxo's potato ricer, 



$1 9.99, at Bed, Bath & Beyond 

(www.bedbathandbeyond.com; 
800-462-3966). 

From Our Test Kitchen, P 70 

You can find tahini, a paste made 
from ground sesame seeds, in 
local supermarkets and health- 
food stores. For mail-order 
sources, try Adriana's Caravan 
(www.adrianascaravan.com; 
800-31 6-0820) or Sultan's 
Delight (www.sultansdelight.com; 
800-852-5046). 

Mail-order sources for 
tradizionale balsamicos include 
Chefshop.com (877-337-2491) 
and Zingerman's (888-636- 
81 62; www.zingermans.com). 

For muscovy and moulard 
(magret) duck breasts, contact 
Joie de Vivre (209-869-0788). 
For white pekin duck, visit 
Mapleleaffarms.com. 

For various types of lentils, 
try Kalustyan's (800-352-3451 ; 
www.kalustyans.com) or Phipps 
Country Store & Farm (650-879- 
0787; www.phippscountry.com). 

Boston Cream Pie, P .64 

To make cake decorating easier, 
order an Ateco plastic ($1 8.50) or 
metal ($57.00) revolving cake 
stand from A Cook's Wares 
(www.cookswares.com; 800-915- 
9788). The company also carries 
1 0-inch springform pans starting 
from $8.50. For 1 0-inch card- 
board cake rounds, call New York 
Cake Supplies at 800-942-2539. 




FROM THE 
BACK COVER 

For more infor- 
mation about 
Emporio Rulii. 

call 415-924-7478 
(toll-free 888-887- 
8554) or visit 
www.rutli.com. 
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The Richest Chocolate Cake Ever 

Deliriously dense? Magnificently moist? 
Fantastically judgy? This cake is all 
of the above — if you 're into chocolate in a serious 
way, this recipes for you. 
4 ounces unsweetened baking chocolate 
1/2 cup (1 stick) butter 
1 1/2 cups sugar 
1/2 teaspoon salt 

1 teaspoon baking powder 

4 large eggs, room temperature 

2 teaspoons vanilla extract 
1 teaspoon espresso powder 

1/4 cup Dutch-process cocoa 
1 cup King Arthur Unbleached 
All-Purpose Flour 
1/2 cup chocolate chips 
Melt the baking chocolate and butter over low 
heat or in a microwave. Let it cool, then mix it 
with the sugar, salt and baking powder. Add the 
eggs, vanilla, espresso powder, and cocoa, beating 
till fluffy. Mix in the flour and chips, stirring until 
well combined. Spoon the batter into a lightly 
greased 2-quart pudding mold; it will fill the 
mold about half full. Cover with the lid and place 
into a large pot of simmering water. Cover the 
pot and steam the cake for \ hour, 15 minutes. 
Turn the heat off and allow to sit, still in the cov- 
ered pot, for 1 5 minutes. Remove the mold from 
the hot water, remove the lid, and allow the cake 
to cool for 1 hour. Turn the cake out onto a serv- 
ing plate. Cool for several more hours. To serve, 
slice with a serrated knife, dipping it in hot water 
between each slice. Yield: 16 to 20 rich servings. 

Need a pudding steamer? Espresso powder? 

visit us at 

www.bakerscatalogue.com 

SAVE 10% 

on all merchandise 

At time of payment, enter your code of 
3302 to get the discount! 

For a FREE catalogue 
or to reach customer service call 

1-800-827-6836 



\ The Baker's Catalogue® 

Fine tools, pans, ingredients, and 
mixes for the home baker 
NORWICH, VERMONT 05055 
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Your Holiday shopping 
made easy! 

Visit our huge website for 
s your favorite brands 
^ of quality cooking tools. 
Guaranteed secure 
j shopping and gift 
Iwrapping is FREE! 



888.797.8300 
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KitchenEmporium. com 

"An Online Emporium 
of Kitchen Items" 

888-858-7920 




The Internet Kitchen 

www.your-kitchen.com 
Toll Free: 888-730-0199 



Wusthof- Trident • John Boos • Soehnle 
Granville • Cuisinart • Global • Rogar 
Belpasta • Farberware • KitchenAid • Krups 
Scanpan • Zojirushi • William Bounds 

Your source for quality products 
discount prices and great service 



mtchei6_ 



ONLINE!*- 



World's Largest Cooking 
and Dining Superstore 



To Get 10% OFF 

your first purchase, go to 
Kitchenetc.com/fcmag 



Elk Meat, 

red meat that's 
healthy to eat! 




bout Jamison's 



farm raised elk meat at www.jamtsonFarms.com 
1-800 ELK-MEAT (1-800 355-6328) 




iBecome a caterer! 1 




Home study. Learn successful 
catering business techniques and 
hands-on cooking skills for wed- 
dings, banquets, parties, and 
other occasions. We'll teach you 
how to plan menus... create beautiful 
presentations. . .prepare ingredients, 
seasonings, and sauces... plus dozens 
_ of winning recipes. Free literature. 

Call now: 800-362-7070 





Phone ^ J 






Citv/State 




Zip 



■ The School of Gourmet Cooking and Catering, PCDI 
^30 Technology Pky., Dept. CGPP104, Norcross, GA 3009^ 



Restaurant Quality Grillin 



etc 



INFRARED GRILLING SYSTEMS 

www.solairegrills.com 

800-782-1365 
for free brochure 



Stainless steel portable, 
cart, built-in and post 
infrared gas grill models 
Heats up in 3 min. 
High heat locks in juices 
Food is more tasty, 
tender and succulent! 
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GNAINI 

Italy's Original 
Wood-Fired Oven 



Toll Free: 888 887-7206 www.mugnaini.cor 



CookenPro* 3.0 

Culinary Software helps you in the kitchen! 
Enter, Import, Share, and Manage your recipes 
Plan Menus * Create Cookbooks 
Analyze Nutrition* Make Shopping Lists 
Control your Pantry* Download to your PDA 

1-888-394-0047 wwwxooken.com *™ 



■ ■ ■ ■ ■ i/n 

mornscookbooks.com A 

Publish Your m 
COOKBOOK 

Raise $500 to $50,000 



• Proven fundraiser . 
perfect keepsake 



■ No Rat Guarantee 
• Many options to customize 

CALL for a FREE Cookbook Kit 

800-445-6621, ext. 9712 



g-*i morris PressP 

L.OOKBOOK3 



the 



gadget 



Creme Brulee Gift Set 



source.com 
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i potsdecreme.com 



Virtual Museum 
Recipes 

Vintage and New Pots de Creme Sets 



From Metates to Pots de Creme Cups - Unusual and hard to rind cooking tools 
from www.potsdecreme.com and www.gourmetsIeuth.com. 408 -354.8281 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales: 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



THE FRESHEST SPICES AT THE BEST PRICES 

They are so fresh, it is as if you grew them yourself 

FREE 

Price List and Samples 
Senda#10SASE 
(888) 249-4177 

www.KSPSPICES.com / kspspices@wmonline.com 



JCS<P Spices 

PO Box 892, St Johns, AZ 85936 




VacMaster SVP-5 

Affordable Commercial Vacuum Packaging 
Only #539 

> Extend Shelf Lite > 4 mil Iltsivy Duty Freezer Bags 

> Prevent Freezer Burn are Billable and Miennvavable 

> Lower Food Costs > Made in the USA 

> Buy Food at Volume Prices > UKDA, ETL Approved 

For a free catalog and suggested uses, 
call 1-H00 H217H49* ext. 14 
Fax 816-761-0055 ^ Q £539 + S/H 



Tea] 


.Uptot^ 


•s 1 


Purveyor of tie World's Finest Teas 

1-800-234-8327 £S?£tiflSti!8£k g 

w w w, up ton tea . co m garden-f resh. loose tea r 
231 South St. * Hopkinton, MA 01748 g 




thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 
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KITCHENKNIVES. COM 



The Web's Largest Selection of Cutlery 

Over 60 Brands of Knives including: 
Henckels, Forschner, Wusthoff , 
Boker, & Kyocera 

800-338-6799 

Great Prices Old Fashioned Service 




HANDMADE 
PIEROGI 

www.milliespierogi.com • 1-800-743-7641 

We make our pierogi by hand, using the finest ingredients, 
then fully cook before packaging. They arrive fresh at your 
door in a reusable foam cooler. Cabbage, potato & cheese, 
farmer's cheese or prune fillings - pick your favorites! 



PIEROGI 



A a' Featured in The New York Times & Yankee Magazine 
one dozen pierogi per tray 
Box of 6 trays $36 Box of 10 trays $54 

Kapusta + 5 trays $38.50 Polish Party Pack $60 

Call for S&H £ 3 Check or Money Order 

129 Broadway, Chicopee Falls, MA 01020 



HOE! 

Allspice to \anilla Beans 
Over 400 Spices, Extracts & Tea Since 1973 
Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., San Francisco, CA 94103 • 800-227-4530 



□ 




Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

personalchef.com 

T he Information Portal to the 
Personal Chef Industry. 

800-644-8389 




www. 



.COM 



(£Z)Juicers 

YOUR ONLINE SOURCE FOR 

FOOD PROCESSORS, JUICERS, DEHYDRATORS, 
DISTILLERS, BLENDERS & REBOUNDERS 
1-800-728-1238 

ALWAYS FREE SHIPPING. ALWAYS GUARANTEED LOWEST PRICES. 



CooKiri 



Visit us on the web at 
www.easvcookin.com 
(or a world of 
cooking accessories 

and more. 
Toll Free (S77) 392-6656 




Uwmwfs Pantry 

Madeira Harvest 

We carry the complete line in all 
five colors at the best prices. Visit 
us on the web or in our store. 



905 River Road - Erwinna, Pa. 18920 
1-800-556-4760 
www.agourmetspantry.com 



GooctCooksOnl i ne.Cor 



lAe it $.000 botes 

Only 515 



Senota nvtngy /at senow coda 
(600)585-0652 



pots 
pans 
utensils 
bakeware 
tableware 
appliances 




Sunburst Trout Company, 



LLC 



1 28 Raceway Place 
Canton, NC 28716 
800-673-3051 • 828-648-3010 



Farm-Raised Rainbow Trout 

Hormone Free * No Animal By-Products in Feed 
Fillets • Smoked • Caviar • Dip • Rainbow Burgers 

Dick Jennings, Agent 

Sally Eason, Agent www.sunbursttrout.com 
Steve Eason, Agent sunburst@brinet.com 



DIRECT FROM FARM TO YOU 

866-324-1888 



for Toll Free M Orders 
www.konastar.com 




whatfe Cooking at Sullivan' 
Wour New Career! 

www.sullivan.edu 
1800.8441354 



Sullivan Universit y 

National Center for Hospitality Studies 



3101 Bardstown Road • Louisville, KY 40205 





e> <=> TJ 1ST i=> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 



{ tools that work with you and for yoiP^ 



www 



WS.zom 



Kchase 888.632.7091 C E ^ D °^5 , 

enter code FCW03 EVERYTHING ^ 1 



Chestnuts 



Fresh & Dried 

Oregon Colossals 
m^^^^mt 1 1 1 1 1 im^m 

CALL: 503.625.1248 fax: 503.625.1937 

www. kiddliillchcstnuts.com 
e-mail: Laddhill 1 ©aol.com 

Ladd Hill Orchards 

SHERWOOD, OREGON 



www.pot-racks-online.com 

Wrought Iron Treasures 
Made in the U.S.A. - Shipped Factory Direct 

mihmimmi this ad fui \n% nil 
www, wi ne -ra c ks . u s 



You don't settle lor ordinary ftxxl. 
|SKVff^fk# «h\ M'ltk- in] nnlihan 




Netting Hall 

mnv.nottinghall.com TU Pfoctfrr Tea 

781.340.3388 . toll free 866.361 TEAS 




SIMPLY TH ~ e B>6ST THNA, 
SALMON § oySTBRS 
Taste the difference ^cHltty m.a\zes>. 
Havui caught ai^d pacteed. "Rich tw, OM6^A-3 
YOK'LL. LOV6 IT. ^HAT^ANT^eiM! 

/ 866290 5651 
www.catchofthesea.com 
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China, Crystal, 
1 Silver & Collectibles 

Old & New* Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

PU Box 26029, Dcpt FK 
(.rrrmlxim. NC 27420 

y uhcu\ replacements* com 1 



REPLACEMENTS, LTD 



AGA Cookers 

All ctsl Iron cnrrtnxlKm fur hcllrr 
. u.iriuH Dofcttl Thm* t\ «»f fuel 



Classic Cookers 

9O-6I10 Lower Baroett Hill 

Middlesex, VT()5«>2 - 802-223-3620 




^JtC Cooking with Chef John Wilson^l^ 

Normandy/Provence, France & Tuscany, Italy 
Cooking classes, excursions, accomodations & meals. 
New Weekend Gourmet Getaways in Atlanta & Asheville. 
Call for a free brochure/visit our website. 
1 -888-636-2073 *www.culinaryvacationsinc.com 



Salsa2U 

TTTTTTT • COM 



America's Hottest-OMhe-MontrhClutr 
Call l-888-Salsa2U [725-72231 



Save Online? www.salsa2u.com 



5015 16 Avenue 
Brooklyn, NY 1 1204 
* (866)871-4022 



JJfcMfll 



Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Giftbaskets 
Kosher Gourmet Foods & Specialty Ingredients 




The Jefferson Collection 

Finely Crafted Kitchen Ware 
Combining the beauty of 
Pacific Madrone and Eastern Maple 
piaudltf pie&eitccL 6y 

Jefferson State Forest Products 
Hayfork, CA 96041-0938 
(530) 628-1101 
website: www.jeffersonstateproducts.com 
e-mail: info@jeffersonstateproducts.com 



Pot Racks 

Hond made pure copper pot 
racks. Designs olso available 
in Stainless Steel, Black Steel 
& Solid Brass. 



Choose from a wide range of standard 
designs or let our team of designers help 
you design your own custom mode pot rock. 




Tel: 1 -866-545-2428 



v.metolcuisine.con 



HARNEY & SONS 



me- rme-sr re-A on^ 1983 




Free Catalog: 

1*800*TEA*TIME 
www.harney.com 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 98 PAGE 

CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



CAVIAR 



ASSOULINE 



for free catalogue 1 . 800. S2 1.4491 



visil our website *. uwuxaviarassoulincrom 



The Caviar & Delicacies Store 




lOBCiaTYCE 



.L_«? Isur 



• cApram- stain resistamt 

• Twice Mats 

• 'Professional 



Ph. 386.672.7225 





866-My Bowl-7 



Pefltwriiig 
fceawtifuf products 

b$ WiltonArmetaie 




Cake decorating, 
cookie, candy, baking 
supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 
www. sugar craft, com 



Knife Merchant 



* c A a n I 



BEST KITCHEN 

TOOLS ^p, 
BEST PRICES (ffiggW 

FREE CATALOG sfSScd 

1-800 



714-8226 www.knlfemerchanLcom 



BulkFoods. 

Spices • Nuts 

Dried Fruits & Ingredients 




Fine FocxJ from 5p3in at 

WWW.TIENDA.COM 

Paella Sets, Jaroon, Cheeses, 
Cookbooks and More. 

Free Catalog - 888 4-72 1022 



Lacanche 

a serious French range for serious chefs. 




8(X)-570-CHEF vwwjrcnthrdnges.com 
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Recipes, listed 
by title only, from 
Fine Cooking 
issues 56-62. 
For a free full 
printed 2003 
index, call cus- 
tomer service at 
800-888-8286. 
For a full 
searchable 
index, visit www. 
finecooking.com. 



APPETIZERS 

Black Bean & Goat Cheese 

Quesadillas with 

Guacamole, 62:86C 
Bruschetta, 58:41 
Bruschetta with Anchoiade 

with Figs <& Walnuts, 58:43 
Bruschetta with Chopped 

Tomato, Garlic & Basil, 

58:41 

Bruschetta with Fresh Ricotta, 
Lemon, Pepper & Mint, 
58:43 

Bruschetta with Rustic Green 
Olive Tapenade, 58:42 

Bruschetta with Warm Herbed 
Goat Cheese, 58:42 

Cheddar-Cayenne Coins, 
62:39 

Chinese-Style Spareribs, 
56:59 

Cilantro-Lime Guacamole, 
58:22 

Crostini, 61 :98C 

Crostini with Beef & 

Horseradish Cream, 61:98C 
Crostini with Sauteed 

Mushrooms, Mint & 

Parmigiano, 61:98C 
Crostini with White Bean 

Puree, Spinach & Sun-Dried 

Tomatoes, 61 :98C 
Crunchy Roasted Pepitas, 

60:48 

Dolmathes Yialantzi (Grape 

Leaves Stuffed with Rice & 

Herbs), 59:29 
Eggplant Caviar, 59:17 
Goat Cheese, Pesto & Sun- 

Dried Tomato Terrine, 

61:98C 
Golden Onion & Thyme Dip, 

61:98C 
Grilled Old Bay Shrimp with 

Lemony Horseradish 

Cocktail Sauce, 59:44 
Grilled Sesame Chicken 

Wings, 59:82C 
Grilled Shrimp "Margarita" 

with Avocados & Garden 

Tomatoes, 59:45 
Hummuswith Mellow Garlic 

& Cumin, 62:74 
Pita Chips, 61 :98C 
Prosciutto with Marinated 

Melon, 59:52 



Rosemary-Parmesan Coins, 
62:40 

Salt <& Pepper Crusted Shrimp 
with Two Dipping Sauces, 
59:43 

Sesame Coins, 62:40 
Slow-Cooked Memphis Ribs 

with Barbecue Sauce, 

56:59 
Smoked Salmon & Dill 

Mascarpone Toasts. 61 :98C 
Spiced Shrimp & Avocado 

Toasts, 61 :98C 
Spicy Southwestern 

Bloody Marys, 56:50 
Steamed Artichokes with 

Dipping Butters, 57:59 
Tostones (Pan-Fried Green 

Plantains), 56:29 
Toast Points, 61:98C 
Toast Points with Black Olive 

Tapenade & Red Pepper 

Curls, 61 :98C 

BEEF & LAMB 

Asian-Style Beef Short Ribs, 
60:49 

Beef Stroganoff with Cremini 

& Porcini Mushrooms, 57:64 
Beef Tenderloin Roasted in a 

Salt Crust, 62:44 
Beer-Braised Sirloin Tips with 

Mushroom Sauce, 60:54 
Grilled Top Sirloin, 58:36 
Lamb Skewers with Green 

Olive & Mint Sauce, 59:82C 
Orange-Chile Stir-Fry, 56:72 
Seared Beef Tenderloin with 

Arugula & Mushrooms, 

58:60 

Seared Rib-Eye with Montreal 

Spice Mix, 57:86C 
Seared Strip Steak with 

Lemony Couscous 

Tabbouleh, 56:82C 
Slow-Cooked Pot Roast with 

Mustard & Horseradish 

Gravy, 56:70 
Slow-Roasted Beef Tenderloin 

with Thyme, 62:42 
Spicy Meatballs with Fragrant 

Tomato Sauce, 62:86C 

BEVERAGES 
Bittersweet Hot Chocolate, 

61:18E 
Honeydew Lemonade, 58:71 
Mojito, 59:70 

BREADS, ROLLS & 

SCONES 

Cheddar & Black Pepper 

Dinner Rolls, 61 :72 
Cherry-Vanilla Scones, 61 :63 
Chocolate Chunk Scones, 

61 :63 

Classic Cream Scones, 61 :63 
Double Ginger Scones, 61 :64 
DinnerRolls, 61:72 
Herb DinnerRolls, 61 :72 
Herbed Buttermilk Biscuits, 
56:52 

Poppyseed Dinner Rolls, 
61:72 

Savory Rosemary Scones, 
61 :65 



CHICKEN, DUCK 
& TURKEY 

Chicken Cacciatore with 
Sauteed Mushrooms & 
Zucchini, 56:37 

Chicken Roulades Stuffed 
with Goat Cheese & Sun- 
Dried Tomatoes, 62:86C 

Chicken Piccata with 
Fried Capers, 56:82C 

Chicken Stew with Spinach, 
Potatoes & Porcini, 56:39 

Chicken Stir-Fry with Sesame- 
Soy Sauce, 58:54 

Chicken Thighs with Sausage 
& Braised Fennel, 56:40 

Chicken with Lemon 
Rosemary Balsamic Mustard 
Marinade, 62:51 

Chicken with Spanish Honey- 
Cumin Marinade with 
Apricots & Olives, 62:51 

Chicken with Thai Lemongrass 
Peanut Marinade, 62:51 

Chicken with Triple-Sesame 
Ginger Marinade, 62:51 

Chili-Rubbed Chicken with 
Avocado-Mango Salsa, 
57:86C 

Cool Rice Noodles with 
Chicken, 58:65 

Curried Fried Rice with 
Chicken, 58:64 

Grilled Coffee-Brined 
Chicken Breasts, 59:34 

Grilled Soy-Glazed Chicken 
Thighs <& Scallions, 58:86C 

Grilled Thai Chicken, 58:63 

Herbed Grilled Chicken 
Breasts, 59:35 

Island-Spiced, Pineapple- 
Glazed Grilled Chicken 
Breasts, 59:33 

Marinated Roast Chicken with 
Pan Sauce, 62:52 

North Indian Chicken Curry, 
58:28 

Orange-Braised Chicken with 

Prosciutto, 60:52 
Orange-Chile Stir-Fry, 56:72 
Pan-Roasted Duck Breasts 

with Sherry, Honey & Thyme 

Sauce, 62:72 

Roasted Chicken Salad with 

Fennel & Black Olives, 

59:51 
Roast Turkey, 60:81 
Tex-Mex Chicken Under a 

Brick, 59:36 
Seared Turkey & White Bean 

Burgers, 58:86C 
Southwestern Spiced Chicken 

& Black Bean Stew, 56:38 
Turkey Cakes with Spicy 

Tomato Salsa, 60:70 
Vietnamese Ginger Chicken, 

57:32 

DESSERTS & 
PASTRY 

Baked Plantains with Brown 

Sugar & Rum, 56:29 
Broiled Grapefruit, 56:52 
Chocolate French Toast 

Sandwiches, 56:82C 
Chocolate Pavlova with 

Tangerine Whipped Cream, 

62:55 



Ice-Cream Sandwiches, 58:68 
Open-Faced Chocolate 

Banana-Cream Sandwiches, 

57:86C 
Peach Cobbler with Star 

Anise, 59:65 
Pear& Hazelnut Gratin, 60:50 
Pistachio Peach Sundaes in 

Crisp PhylloCups, 59:64 
Toffee-Chocolate Candy, 61 :1 1 
Vanilla & Ginger Roasted 

Plum Compote, 59:82C 
Zabaglione with Summer Fruit, 

58:39 

Cakes, Pies & Tarts 
Apple Pie with Poached Dried 

Cherries, 61 :59 
Boston Cream Pie, 62:66 
Brown Sugar & Sour Cream 

Pumpkin Pie, 61 :60 
Chocolate Roulade, 61 :75-79 
Chocolate Sponge Cake, 

61:76 
Chocolate Strawberry 

Shortcakes, 58:52 
Chocolate Stout Cake, 61 :46 
Classic Tarte Tatin, 60:65 
Cranberry & Almond Bundt 

Cake 61:44 

Espresso Gingerbread Cake 
61:45 

Fastest Fudge Cake, 61 :1 8E 
French Butter Sponge Cake, 
62:68 

Lemon-Poppyseed Short- 
cakes with Berries, 58:51 

Orange-Poppyseed 
Pound Cake, 61:47 

Pate Brisee, 60:64 

Peach Cake with Apricot & 
Vanilla Glaze, 59:62 

Peach-Ginger Galette 
with Hazelnuts, 59:63 

Pear-Cranberry Linzer Tart, 
61:61 

Pumpkin & Cornmeal Cake 
with Orange Syrup, 60:78 

Pumpkin, Sweet Potato & 
Coconut Pie, 60:75 

Rustic Cranberry-Raisin Tarts, 
61:48 

Spiced Pumpkin Cheesecake, 
60:77 

Sticky Toffee Pudding, 61 :34 
Tender Pie Crust, 60:79 
Traditional Strawberry 
Shortcakes, 58:50 

Triple-Chocolate Cheesecake, 
57:53 

Cookies, Biscotti 

& Brownies 

Almond Shortbread Sandwich 

Cookies, 61 :69 
Apricot Coconut Bars, 61 :55 
Bittersweet Cocoa Brownies, 

61 :18E 
Brown Sugar & Oatmeal 

Shortbread Cookies, 61 :68 

Brownie Cream Cheese Bites, 
61:54 

Chocolate Cherry Coconut 

Macaroons, 61 :84 
Chocolate-Dipped Espresso 

Shortbread Cookies, 61 :69 



Chocolate Souffle Cookies, 
61 :18E 

Classic Shortbread Cookies, 
61:68 

Clove Snaps, 61 :16 
Cream Cheese Spritz 

Cookies, 61 :51 
Ginger Bars, 61 :55 

Macadamia Lace Cookies, 
61:51 

Orange Chocolate-Chip 
Cookies, 61 :54 

Orange-Hazelnut Shortbread 
Cookies, 61 :69 

Potato-Chip Cookies, 61 :53 

Raspberry Diamonds, 61 :52 

Thick & Chewy Chocolate- 
Chip Cookies, 56:55 

Thin <& Crisp Chocolate-Chip 
Cookies, 56:55 

Triple-Orange Pecan 
Biscotti, 61 :53 

Tuiles, 57:67 

Warm Chocolate-Nut 
Brownie, 58:86C 

Dessert Sauces, 
Fillings & Garnishes 
Brown Sugar Whipped 

Cream, 61 :60 
Candied Citrus Zest, 61 :86 
Caramel Sauce, 28 
Chocolate Glaze, 61:46; 

61:78 

Chocolate Ganache, 62:67 
Cinnamon Custard Sauce, 
61:14 

Cinnamon Hot Fudge Sauce 

61 :30 
Creme FraTche, 57:74 
Espresso Caramel Sauce, 

61:28 

Espresso Glaze, 61 :45 
Ganache, 61 :18E 
Hot Fudge Sauce, 61 :30 
Mint Hot Fudge Sauce, 61 :30 
Mocha Roulade Filling, 61 :77 
Orange-Cardamom Caramel 

Sauce, 61:28 
Orange Glaze, 61:47 
Orange-Vanilla Roulade Filling, 

61:77 
Pastry Cream, 62:65 
Peppermint Roulade Filling, 

61 :77 

Raspberry Roulade Filling, 

61:77 
Rum Syrup, 62:65 
Spiced Butter, 61:15 
Whipped Cream, 61 :79 
White Icing, 62:67 

Ices 

Mango-Lime Granita, 59:47 
Pink Lemonade Granita, 59:47 
Sangria Granita, 59:47 
Strawberry-Balsamic Granita, 
59:47 

Watermelon Granita, 59:47 

Puddings & Parfaits 

Chocolate Pots de Creme, 
56:66 

Coffee-Caramel Pots de 
Creme, 56:67 
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Creamy Lemon Parfait, 

58:86C 
Individual Orange & Chocolate 

Bread Puddings, 62:86C 
Lemon Pots de Creme, 56:67 
Pumpkin Bread Pudding, 

60:76 

Summer Berry Pudding with 
Moscato Whipped Cream, 
59:53 

EGGS 

Asparagus & Pancetta Frittata, 
58:86C 

FISH & SHELLFISH 

Brochettes of Salmon & 

Mushrooms in Velvety Asian 

Marinade, 57:41 
Broiled Salmon with a Ragout 

of Lentils <& Root Vegetables, 

57:40 

Crisp Cod with Soy-Ginger 

Dipping Sauce, 56:82C 
Halibut Braised in a Tomato- 
Fennel Broth, 60:55 
Orange-Chile Stir-Fry, 56:72 
Oven-Braised Salmon in 

Lemon -Tarragon Creme 

Fraiche, 57:43 
Poached Halibut in Hot & Sour 

Broth, 57:86C 
Salmon Hash & Dilled Creme 

Fraiche, 51 
Salmon in Crisp Rice Paper 

with Sweet & Spicy Sake 

Essence, 57:42 
Southwestern Tuna with 

a Grilled Summer Salad, 

58:86C 
Spiced Salmon with Yellow 

Peppers, 59:82C 
Steamed Mussels in 

Garlicky White- Wine Broth, 

57:86C 
Stir-Fried Shrimp with Spinach 

& Peanut Noodles, 56:82C 

PASTA, RICE & 
COUSCOUS 
Artichoke Risotto with Lemon 

& Parsley, 57:57 
Baked Pasta with Cream & 

Parmigiano Reggiano, 62:63 
Broiled Tomatoes with Feta& 

Herbed Couscous, 58:86C 
Bucatini in a Spicy Tomato 

Sauce with Crisped 

Pancetta, 60:98C 
Double-Cheese Penne with 

Sausage & Hot Cherry 

Peppers, 56:82C 
FarfalleinaBrothofWild 

Mushrooms & Browned 

Shallots, 60:98C 
Fettuccine with Artichokes, 

Hazelnuts & Cream, 57:55 



Linguine with Clams & Lemon- 
Garlic Oil, 60:98C 
Luxurious Four-Cheese 

Macaroni & Cheese, 62:60 
Orecchiette with Caramelized 

Garlic, Sausage & Broccoli, 

60:98C 
Pappardelle with Shrimp & 

Zucchini, 60:98C 
Pasta with Peas, Arugula & 

Prosciutto, 58:59 
Risotto with Corn, Tomatoes & 

Basil, 59:82C 
Risotto-Style Pasta with Peas 

& Mushrooms, 60:98C 
Rotini with Spiced Tomato & 

Olive Meat Sauce, 60:98C 
Spaghetti with Pine Nuts, 

Tomato & Garlic 

Breadcrumbs, 60:98C 
Spaghetti with Portabellas, 

Sage & Walnuts, 57:86C 
Tex-Mex Macaroni & Cheese 

with Green Chiles, 62:62 

PORK & HAM 

Broiled Ham Steak with a 

Sweet & Spicy Rosemary 

Glaze, 59:82C 
Chinese-Styte Spareribs, 

56:59 
Glazed Pork Roast with 

Carrots, Parsnips & Pears, 

62:86C 
Pork Chops with a Dijon-Rye 

Crust, 57:86C 
Pork Chops with Sweet 

Onions & Capers, 60:53 
Sauteed Pork Chops with 

Grape, Rosemary & Red 

Wine Pan Sauce, 62:86C 
Slow-Cooked Memphis Ribs& 

Barbecue Sauce, 56:59 

SANDWICHES 

Classic Grilled Cheese 
Sandwich, 57:61 

French-Style Grilled Ham 

&Gruyere, 57:62 
Grilled Brie Sandwich with 

Apricot Jam, 57:61 
Grilled Goat Cheese 

Sandwich with Tapenade, 

57:62 

Grilled Mozzarella & Pecorino 
Sandwich with Tomato & 
Basil, 57:62 

SIDE DISHES 

Artichokes with Peas & 

Prosciutto, 57:58 
Balsamic-Glazed Green 

Beans, 57:46 
Black Beans with Mango, 

Citrus, & Jicama, 58:46 
Boiled Basmati Rice, 58:74 
Brussels Sprouts with Bacon 

& Thyme, 57:47 
Butternut Squash, Apple, Leek 

& Potato Gratin with a 

Cheddar Crust, 60:59 
Cauliflower & Green Beans 

with Indian Spices, 62:49 
Classic Rice Pilaf, 57:51 
Couscous with Cilantro & 

Melted Scallions, 57:41 



Creamed Spinach Amandine, 
62:43 

Creamy Goat Cheese Polenta, 

57:86C 
Creamy Mashed Yukon Gold 

Potatoes, 56:47 
Creole Pilaf, 57:51 
Crisp Asian Broccoli, 57:45 
Curried Coconut Pilaf, 57:50 
Green Beans & Radicchio with 

Shaved Parmesan, 62:47 
Grilled Eggplant Marinated 

with Mint, 59:52 
Fennel & Red Onion with 

Arugula, 62:48 
Lemon-Dill Pilaf, 57:50 
Mashed Potatoes with Lemon 

& Garlic, 60:48 
Mushroom Pilaf, 57:51 
Mushrooms & Spinach with 

Soppressata Crisps, 62:49 
Oven-Roasted Eggplant, 

59:16 

Pink Beans with Roasted Red 
Pepper, Lemon & Herbs, 
58:47 

Potatoes Mousseline, 62:43 
Quick-Roasted Beet Slices, 

56:42 
Red Potato, Cabbage & 

Bacon Gratin, 60:61 
Roasted Baby Squash, 

Carrots & Potatoes, 60:84 
Roasted Butternut Squash, 

60:18 

Sauteed Swiss Chard, 60:56 
Sauteed Swiss Chard with 

Anchovies, Parmesan & 

Breadcrumbs, 60:57 
Sauteed Swiss Chard with 

Ginger «& Peanuts, 60:57 
Sauteed Swiss Chard with 

Gremolata, 60:57 
Sauteed Swiss Chard with 

Slivered Almonds 

& Browned Butter, 60:57 
Sauteed Swiss Chard with 

Sun-Dried Tomatoes & Feta, 

60:57 
Seared Asparagus 

with Lemon & 

Parmesan Curls, 57:46 
Shallots Braised in Red Wine, 

58:37 

Skillet-Roasted Rosemary 

Potatoes, 62:18 
Slow-Roasted Beet Wedges, 

56:43 
Smashed Red-Skinned 

Potatoes with Boursin & 

Scallions, 56:47 
Spanish Braised Spinach 

with Chickpeas, 56:82C 
Steamed Jasmine Rice, 58:74 
Sweet Potato-Russet Potato 

Gratin with Horseradish & a 

Dijon Crust, 60:60 
Tostones (Pan-Fried Green 

Plantains), 56:29 
Ultimate Fluffy Mashed 

Potatoes, 56:46 
Warm Cabbage Slaw with 

Bacon Dressing, 56:22 
Warm Potato Salad with 

Gorgonzola, Baby Spinach 

& Walnuts, 62:45 



Warm Roasted Beets & 

Shallots with Crisp 

Prosciutto Dressing, 56:43 
White Beans with Garlic, 

Lemon & Parmesan, 58:45 
Wild Rice & Bread Dressing 

with Apple, Apricot & Sage, 

60:72 

Wild Rice with Dried Cran- 
berries & Hazelnuts, 60:71 

Wilted Curried Cabbage Slaw, 
58:86C 

SALADS 

Artichoke & Butter Lettuce 

Salad with Tarragon 

Vinaigrette, 57:56 
Arugula Salad with Nectarines 

& Fresh Raspberry 

Vinaigrette, 58:60 
Bistro Salad with Warm Goat 

Cheese, 57:21 
Cherry Tomato Bread Salad 

with Basil & 

Fresh Mozzarella, 59:38 

Chicken-Apple Salad, 58:65 

Chickpea, Calamari & 
Zucchini Salad, 59:51 

Chickpea, Carrot & Parsley 
Salad, 59:82C 

Crab & Avocado Salad, 
59:82C 

Frilly Lettuce Salad on a 
Bed of Beets with Lemon- 
Walnut Vinaigrette, 56:42 

Frisee Salad with Oranges 
& Pistachios, 62:86C 

Grilled Bread Salad with 
Tomatoes & Spicy Greens, 
58:38 

Grilled Corn Salad 
with Cherry Tomatoes, 
Arugula & Ricotta Salata, 
59:50 

Potato Salad with Cilantro, 
58:22 

Roasted Red & Yellow Pepper 

Salad, 58:38 
Tomato, Avocado, Corn & 

Black Bean Salad, 59:39 
Tomato, Chive & Pine Nut 

Salad with Gorgonzola 

Toasts, 59:41 
Tomato & Fresh Green Bean 

Salad with Crisp Prosciutto, 

59:40 
Tomato Salad with Feta, 

Olives & Mint, 59:37 
Turkey & Blue Cheese Salad 

with Tarragon-Mustard 

Vinaigrette, 60:69 
Warm Arugula, Shrimp & 

Potato Salad, 58:61 

SAUCES, 
CONDIMENTS & 
SEASONINGS 

Brown Butter, 57:59 
Caesar-Style Vinaigrette, 
59:60 

Cantonese Orange Sauce, 
58:55 

Chinese Black Bean Sauce, 
58:55 

Classic Sherry Vinaigrette, 

59:60 
Cranberry Sauce with 

StarAnise&Port, 60:86 



Creme Fraiche, 57:74 
Dilled Creme Fraiche, 56:51 
Garam Masala, 58:29 
Lemon-Walnut Vinaigrette, 

56:42 
Mayonnaise, 59:72 
Mellow Garlic & 

Basil Vinaigrette, 59:60 
Melted Garlic Butter, 57:59 
Melted Lemon Butter, 57:59 
Melted Tarragon Butter, 57:59 
Mustard Vinaigrette, 59:60 
Quick Dipping Sauce, 57:33 
Raspberry-Thyme Vinaigrette, 

59:60 
Red Wine Sauce, 62:42 
Sesame-Soy Sauce, 58:55 
Spearmint Syrup, 59:70 
Spicy Ginger-Lime-Garlic 

Vinaigrette, 59:60 
Spicy Roasted Tomato Salsa, 

60:70 

Spicy Sichuan Sauce, 58:55 
Sweet & Sour Sauce, 58:63 
Tarragon-Mustard Vinaigrette, 
60:69 

Tomato-Ginger Vinaigrette, 
59:60 

Turkey Pan Gravy, 60:82 

SOUPS & STOCKS 
Ajiaco (Colombian Chicken 

Soup), 60:34 
Baked Potato <& Leek Soup 

with Cheddar Cheese & 

Bacon, 57:78 
BasicDried Beans, 62:57 
Butternut Squash Soup with 

Cumin & Coriander, 60:18 
Beef & Wild Rice Soup, 60:73 
Chicken Noodle Soup with 

Ginger, Shiitakes & Leeks, 

56:63 
Chilled Beet Soup 

with Horseradish 

Sour Cream, 59:57 
Chilled Curried Carrot Soup, 

59:55 

Cinnamon Beef Noodle Soup, 
56:61 

Cod Stew with Chorizo, Leeks 

& Potatoes, 62:86C 
Creamy Chickpea Soup with 

Crisp Chorizo, 62:58 
Cucumber-Yogurt Soup with 

Avocado, 59:56 
Potato, Asparagus & Fennel 

Ragout, 56:82C 
Roasted Vegetable 

Minestrone, 62:58 
Spiced Lentil Soup with 

Herbed Yogurt, 62:59 
Spicy Noodle Soup with 

Shrimp & Coconut Milk, 

56:62 

Turkey & Vegetables in a 

Saffron-Scented Broth with 

Couscous, 60:68 
Turkey Giblet Broth, 60:81 
Turkey Soup with Ginger, 

Lemon & Mint, 60:69 
Turkey Stock, 60:67 
White Bean Soup with 

Sauteed Shrimp & Garlic 

Croutons, 62:56 
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Recipe Page 


Calories 


Protein 


Carb 




Fats 


(g) 




Choi. Sodium 


Fiber 


{analysis per serving) 




total 


from fat 


(g) 


(g) 


total 


sat 


mono 


poly 


(mg) 


(mg) 


(g) 


In Season 


16 
























Skillet-Roasted Rosemary Potatoes 




130 


60 


2 


15 


7 


1 


5 


1 





370 


1 


Savory Coins 


38 
























Cheddar-Cayenne Coins 




45 


30 


1 


3 


3.0 


1.5 


1.0 


0.5 


10 


60 





Rosemary-Parmesan Coins 




35 


20 


1 


3 


2.0 


1.5 


0.5 


0.0 


10 


60 





Sesame Coins 




45 


25 


1 


4 


3.0 


1.5 


1.0 


0.5 


15 


75 





Chef vs. Chef 


41 
























Slow-Roasted Beef Tenderloin with Thyme 




430 


200 


54 





22 


8 


9 


1 


160 


600 


o 


Red Wine Sauce 




100 


70 


2 


2 


7 


5 


2 





20 


25 


o 


Creamed Spinach Amandine 




110 


90 


4 


4 


10 


4 


4 


1 


20 


300 


3 


Potatoes Mousseline 




350 


210 


5 


33 


23 


14 


7 


1 


75 


270 


2 


Beef Tenderloin Roasted in a Salt Crust 




410 


250 


37 





28 


12 


11 


1 


185 


560 





Warm Potato Salad with Gorgonzola, Spinach & Walnuts 


810 


570 


18 


47 


64 


14 


31 


16 


35 


330 


6 


Vegetable Sautes 


46 
























Green Beans & Radicchio with Shaved Parmesan 




160 


100 


6 


11 


11 


3 


7 


1 


5 


390 


4 


Fennel & Red Onion with Arugula 




120 


90 


1 


8 


10 


1 


7 


1 





330 


2 


Mushrooms & Spinach with Soppressata Crisps 




90 


50 


3 


7 


6 


1 


4 


1 





400 


2 


Cauliflower & Green Beans with Indian Spices 




80 


40 


2 


B 


5 


1 


3 


1 





260 


3 


Marinated Chicken 


50 
























Lemon Rosemary Balsamic Chicken 




680 


370 


48 


28 


41 


10 


22 


B 


170 


1610 


l 


Spanish Honey-Cumin Chicken with Apricots & Olives 




750 


390 


49 


42 


43 


10 


23 


7 


170 


1520 


3 


Triple-Sesame Ginger Chicken 




740 


370 


53 


38 


41 


10 


17 


12 


170 


2080 


5 


Thai Lemongrass Peanut Chicken 




660 


360 


53 


23 


40 


15 


15 


8 


170 


2140 


3 


Pavlova 


54 
























Chocolate Pavlova with Tangerine Whipped Cream 




200 


80 


3 


30 


9 


1 


3 





35 


60 


2 


Bean Soups 


56 
























White Bean Soup with Shrimp & Garlic Croutons 




730 


240 


40 


84 


27 


4 


16 


5 


130 


640 


15 


Roasted Vegetable Minestrone 




260 


60 


12 


38 


7 


2 


4 


1 


5 


550 


7 


Creamy Chickpea Soup with Crisp Chorizo 




660 


410 


29 


36 


46 


15 


23 


5 


85 


1140 


10 


Spiced Lentil Soup with Herbed Yogurt 




350 


160 


17 


34 


17 


6 


9 


2 


20 


420 


16 


Macaroni & Cheese 


60 
























Luxurious Four-Cheese Macaroni & Cheese 




710 


350 


36 


54 


39 


23 


11 


1 


110 


1400 


3 


Tex-Mex Macaroni & Cheese with Green Chilies 




400 


210 


19 


30 


23 


13 


7 


1 


125 


570 


2 


Baked Pasta with Cream & Parmigiano Reggiano 




610 


360 


18 


45 


40 


25 


12 


2 


135 


910 


2 


Boston Cream Pie 


64 
























Boston Cream Pie 




500 


230 


10 


59 


25 


12 


9 


3 


225 


170 


1 


From Our Test Kitchen 


70 
























Pan-Roasted Duck Breasts with Sherry, Honey & Thyme 


460 


250 


42 


3 


28 


10 


12 


3 


190 


610 





Hummus with Mellow Garlic & Cumin 




180 


90 


4 


18 


10 


1 


6 


1 





270 


3 


Quick & Delicious 
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Chicken Roulades with Goat Cheese & Sun-Dried Tomatoes 


450 


160 


48 


25 


17 






2 


225 


990 


t 


Black Bean & Goat Cheese Quesadilla with Guacamole 




250 


1 JU 


B 


94 


14 


i 


1 
a 


i 


10 




R 


Cod Stew with Chorizo, Leeks & Potatoes 




490 


190 


37 


38 


21 


1 


11 


2 


85 


1340 


6 


Sauteed Pork Chops with Rosemary & Red Wine Sauce 




320 


150 


30 


1 


17 


a 


6 


1 


105 


550 





Frisee Salad with Oranges & Pistachios 




290 


230 


5 


16 


25 


3 


17 


4 





250 


5 


Glazed Pork Roast with Carrots, Parsnips & Pears 




350 


120 


31 


26 


14 




7 


1 


85 


660 


5 


Spicy Meatballs with Fragrant Tomato Sauce 




460 


230 


28 


31 


26 




14 


2 


75 


1180 


6 


Individual Orange & Chocolate Bread Puddings 




600 


260 


12 


80 


29 


17 


9 


2 


170 


370 


6 



per ] A cup serving 



per appetizer serving 

per serving 
per serving 
based on 6 servings 



The nutritional analyses have been calculated by a registered diet'rtian at calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
The Food Consulting Company of Del Mar, California. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and V6 teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Vs teaspoon salt and Vie teaspoon pepper per serving for side dishes. 



Notes 

based on 4 servings 

per coin 
per coin 
per coin 



| based on 8 servings 
based on 8 servings 
based on 8 servings 
based on 8 servings 
without added vinaigrette 



with 1 4 oz. shaved Parmesan 

based on 5 servings 
based on 6 servings 




based on 10 servings 

based on 4 servings (about 1 Vi cups) 
based on 8 servings (about IV4 cups) 
based on 4 servings (about 1 Vi cups) 
based on 6 servings (about 1 cup) 

per main-course serving 
based on 10 servings 
per main-course serving 
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AUSTRALIAN LAMB 

easy as one, two, three 




ONE RACK OF 
AUSTRALIAN LAMB 




TWO TABLESPOONS 
OF CRUSHED GARLIC 




THREE TABLESPOONS EACH 
OF HONEY LEMON JUfCE, 
AND SOY SAUCE. 



SENSATIONAL! 



Not only is Honey Roasted Rack of Australian Lamb easy, it's fast 20 minutes. In one bite, you'll know why no other 
lamb compares in flavor. A pure, all-natural diet ensures the sweet and mild taste of Fresh Australian Premium Lamb. 
Visit our website to find more quick and easy lamb recipes. 




For this Honey Roasted Rack of Lamb recipe and others, please 
visit www.australian-lamb.com/fc. Also, check out the 
listing of retailers near you. 



Australian Lamb. 



READER SERVICE NO. 1 14 



o 
o 



c 

0) 



ca 



la veneziana: 
a new year's 
tradition 

Panettone la Veneziana is a 
hand-crafted specialty at 
Emporio Rulli, Gary Rulli's 
Italian pastry shop and cafe in 
Larkspur, California. "Tradition- 
ally, it's served on New Year's 
Eve, with sparkling wine," says 
Rulli. But this bread is too good 
to save for just one night. "Now, 
even in Italy, people eat it for 
breakfast, with cappuccino, 
with tea... any time." 

Gary portions and shapes the 
panettone dough D, which is 
enriched with eggyolks and 
butter and studded with candied 
orange zest. Unlike most bakers, 
Rulli leavens his panettone with 
a natural starter, or "mother," 
which creates deeper flavor, a 
more open crumb, and a longer 
shelf life. 

Paper collars give the breads 
extra lift: With its rich topping, 
La Veneziana needs additional 
support as it bakes for the best 
rise. Cooling the breads upside 
down helps them keep their 
shape. "Even without the topping, 
breads made from dough this rich 
would collapse if we didn't invert 
them," says Rulli. 

A topping of almond paste, 
coarse sugar, and toasted 
almonds is the crowning touch. 
This luscious top crust is what 
sets Panettone La Veneziana 
apart from any other panettone. 
— Amy Albert, senior editor ♦ 



For more information, see p. 78. 




Easy Entertaining 



by Eva Katz 




Chicken Roulades Stuffed with Goat 
Cheese & Sun-Dried Tomatoes 

Serves four. 



4 boneless, skinless 
chicken breast halves 
(about 1V2 lb. total), 
rinsed and patted dry 

4 oz. fresh goat cheese, 
crumbled 

8 oil-packed sun-dried 
tomato halves, drained 

8 fresh basil leaves, 
rinsed and patted dry 

Kosher salt and freshly 
ground black pepper 

2 large eggs, beaten in 
a small bowl 

1 cup plain dry bread- 
crumbs, spread on 
a plate 

1 lemon, cut into wedges 

Position a rack in the 
middle of the oven and 
heat the oven to 425°R 
Set the chicken on a cut- 
ting board and, holding a 
chef's knife parallel to the 
board, cut each breast in 
half so you have eight thin 
cutlets. Lay plastic wrap 
over the chicken and 
pound with a heavy skillet 
to flatten. Remove the 
plastic, season the 
chicken with salt and pep- 
per, and top each piece 
with the goat cheese, sun- 
dried tomatoes, and basil 
(try to keep the fillings in 
the center of the chicken 
so they don't slide out the 
sides). Season with salt 



and pepper and roll up 
each piece starting with 
the narrow end. Use a 
toothpick to secure each 
roulade. 

Dip each roulade in the 
beaten egg and then roll in 
the breadcrumbs to coat 
evenly. Transfer to a bak- 
ing sheet. Season with 
salt and pepper and roast 
until the chicken is firm to 
the touch and an instant- 
read thermometer in- 
serted in the center of a 
roulade reads 1 65°F, 
about 20 minutes. Set the 
broiler to high and broil 
directly under the element 
until the chicken browns, 
about 1 minute. Let the 
roulades rest for a few 
minutes before removing 
the toothpicks (with 
tweezers or pliers, if nec- 
essary). Slice the roulades 
in half on the diagonal and 
serve four pieces to each 
person immediately. 



tip: 



Dress up the breadcrumbs 
by adding Va cup almonds 
or walnuts pulsed in the 
food processor, or finely 
chopped fresh herbs such 
as rosemary or thyme. 





Frisee Salad with Oranges 
& Pistachios 

Serves four. 



1 large or 2 small heads 
frisee, rinsed, dried, 
and torn into bite-size 
pieces (about 6 cups) 

2 navel oranges or 
blood oranges 

2 Tbs. sherry vinegar 
or red-wine vinegar 

1 tsp. honey 

3 Tbs. finely diced 
red onion 

Vb cup extra-virgin 

olive oil 
Kosher salt and freshly 

ground black pepper 
V2 cup pistachios, 

toasted 

Put the frisee in a large 
salad or mixing bowl. 
Finely grate the zest of 
one of the oranges into a 
small bowl. Slice the skin 
from both oranges and 



cut the orange sections 
away from the dividing 
membranes (see how to 
do this on p. 71); put the 
sections in another bowl. 

Add the vinegar, 
honey, and onion to the 
zest, whisk in the oil, and 
season to taste with salt 
and pepper. Add just 
enough of the dressing to 
the frisee to coat it lightly. 
Mound the frisee on four 
salad plates, scraping any 
red onion remaining in 
the bowl over the frisee. 
Arrange the orange slices 
on top, scatter with the 
pistachios, and serve 
immediately. 
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Chorizo, a Spanish 
smoked pork 
sausage, is sold in 
many supermarkets 
and in Hispanic 
groceries. 



Cod Stew with Chorizo, 
Leeks & Potatoes 

Serves four. 



2 small leeks (or 1 large 
leek) 

6 oz. chorizo 

1 lb. red potatoes (4 to 

5 medium), scrubbed 

and cut into %-inch 

cubes 
Kosher salt and freshly 

ground black pepper 
1 Tbs. olive oil 

3 cloves garlic, minced 
28-oz. can diced 

tomatoes, with their 

juices 
Vi cup dry white wine 
Va cup chopped fresh 

flat-leaf parsley 

1 lb. cod fillet, cut into 
four even portions 

Trim off the root, the dark 
greens, and most of the 
light green parts of the 
leeks. Chop the leeks into 
1 /2-inch pieces and rinse 
thoroughly to remove all 
the grit. Cut the chorizo in 
half lengthwise and slice 
into half moons about 
Ve inch thick. 

Put the potatoes in a 
large saucepan and cover 
with cold water by 1 to 

2 inches. Salt the water, 
cover partially, and bring 
to a boil over high heat. 
Reduce the heat as 
needed and boil until the 
potatoes are tender, 

1 to 1 5 minutes; drain. 
While the potatoes cook, 
heat the oil in a large pot 



(choose one that's wide 
enough to hold the fish 
in a single layer) over 
medium heat for 1 minute. 
Add the chorizo and leeks 
and cook, stirring occa- 
sionally, until the chorizo 
has browned slightly and 
the leeks are soft, about 
6 minutes. Add the garlic 
and cook for 1 minute. Stir 
in the tomatoes and their 
juices, the wine, 1 Vfe cups 
water, and Vi tsp. salt. 
Bring to a boil over high 
heat. Partially cover the 
pot, reduce the heat to 
medium, and simmer for 
1 5 minutes. Add the pota- 
toes, season with salt and 
pepper, and stir in half of 
the parsley. Season the 
cod with salt and pepper, 
set the fillets on top of the 
stew, cover, and simmer 
until just cooked through, 
6 to 8 minutes. Using a 
wide spatula, carefully 
transfer the cod to shallow 
soup bowls (the fillets 
may break apart). Spoon 
thestewoverthe cod and 
serve immediately, gar- 
nished with the remaining 
parsley. 



Sauteed Pork Chops with Grape, 
Rosemary & Red Wine Pan Sauce 

Serves four. 



8 thin boneless pork 
chops (about 1 1 A lb.) 

Kosher salt and freshly 
ground black pepper 

3 Tbs. unsalted butter 

1 cup seedless red 
grapes, cut in half 

Vi cup dry red wine 

1 tsp. chopped fresh 
rosemary 

Vi cup homemade or 
low-salt canned 
chicken broth 

Season both sides of the 
pork chops with salt and 
pepper. Heat 1 Tbs. of the 
butter in a large (at least 
1 0-inch) heavy skillet on 
medium-high heat. When 
the butter has stopped 
foaming, add four of the 
pork chops and sear until 
the edges are browned 
and the middles are just 
beginning to brown, 1 Vi to 

2 minutes. Flip the chops 
and cook until just cooked 



through, 30 to 60 sec- 
onds. Transfer the pork to 
a plate and cover with foil. 
Repeat with the remaining 
chops and transfer to the 
plate. Add the grapes, 
wine, and rosemary to the 
skillet and bring the mix- 
ture to a boil, scraping the 
skillet with a wooden 
spoon to incorporate the 
browned bits into the 
sauce. Boil until syrupy, 

3 to 4 minutes. Add the 
chicken broth and any 
accumulated juices from 
the pork chops and boil 
the sauce, stirring occa- 
sionally, until reduced by 
about half, another 3 to 

4 minutes. Reduce the 
heat to low and add the 
remaining 2 Tbs. butter. 
Swirl the butter around in 
the pan until melted. 
Serve the chops topped 
with the sauce. 
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Black Bean & Goat Cheese Quesadillas 
with Guacamole 

Serves eight as an appetizer or three as a main course. 



3 Tbs. olive oil 

1 small yellow onion, finely 

chopped 
15 1 /2-oz. can black beans, 

rinsed and drained 
1 tsp. ground cumin 
1 tsp. chili powder 
Kosher salt and freshly 

ground black pepper 
V2 cup chopped fresh cilantro 

1 large or 2 small ripe 
avocados, pitted and 
peeled 

2 tsp. fresh lime juice; 
more to taste 

3 to 4 oz. fresh goat cheese, 
crumbled 

6 flour tortillas, 8 inches 
across 

In a medium skillet, heat 
2 Tbs. of the oil over medium 
heat until hot but not smok- 
ing. Add the onion and saute, 
stirring, until it softens, about 
5 minutes. Add the beans, 
cumin, chili powder, and 
V2 cup water and cook, stir- 
ring occasionally, until almost 
all the water has evaporated, 
5 to 7 minutes. Take the pan 
off the heat. With the back of 
a fork, break up the beans to 
make a chunky mash. Stir in 
half of the cilantro and season 
with salt and pepper. 

In a small bowl, combine 
the avocado, lime juice, and 
remaining cilantro and use a 
potato masher or the back of 



a fork to mash into a chunky 
paste. Season to taste with 
salt and pepper; add more 
lime juice if you like. 

Spread the black bean 
mixture evenly over three of 
the tortillas. Scatter the goat 
cheese over the beans and 
cover with the remaining tor- 
tillas. Lightly coat a large 
heavy skillet or griddle with oil 
(about 1 tsp.) and heat over 
medium heat. Set one of the 
quesadillas in the skillet and 
cook until lightly browned, 
about 2 minutes. Flip the 
quesadilla over and brown 
on the other side for another 
1 V2 minutes. Remove from 
the pan, cook the remaining 
quesadillas (add more oil to 
the pan each time) and cut 
each into eight wedges. 
Serve each wedge with a 
dollop of the guacamole. 



tip: 



These quesadillas can be 
assembled up to a day ahead 
and cooked just before 
serving, or cooked a few 
hours ahead and reheated 
(wrapped in foil) in a 350°F 
oven for 1 minutes. 




Spicy Meatballs with Fragrant Tomato Sauce 

Serves four. 



1 cup fresh breadcrumbs 
V3 cup milk 

2 Tbs. olive oil 

1 medium onion, finely 
chopped (about 1 cup) 

2 tsp. ground cumin 

1 tsp. ground cinnamon 

1 A tsp. cayenne 

28-oz. can diced tomatoes, 

with their juices 
Kosher salt and freshly ground 

black pepper 
1 lb. ground beef (preferably 

85% lean) 
% cup finely chopped fresh 

cilantro 

Combine the breadcrumbs and 
milk in a mixing bowl and let sit 
for 5 minutes. Meanwhile, heat 
the oil in a heavy 1 0-inch skillet 
over medium heat. Add the 
onion and saute until translu- 
cent, about 5 minutes. Add 
1 tsp. of the cumin, the cinna- 
mon, and Ve tsp. of the cayenne 
and cook for 30 seconds. Add 
the tomatoes and their juices, 
1 cup water, and Vi tsp. salt. 
Increase the heat to high and 
bring to a boil. Lowerthe heat to 
a steady simmer and cook for 
1 5 minutes. 



While the sauce simmers, 
prepare the meatballs: Mash the 
breadcrumbs and milk with a 
fork to a smooth paste. Add the 
beef, the remaining 1 tsp. cumin, 
half of the cilantro, IV2 tsp. salt, 
several grinds of pepper, and 
the remaining Ve tsp. cayenne to 
the breadcrumbs. Mix with your 
hands until thoroughly com- 
bined. Wet your hands to keep 
the mixture from sticking to them 
and roll a couple of tablespoons 
into 1 1 /2-inch balls; you should 
have about 30. Nestle the meat- 
balls into the sauce, cover, and 
cook for 10 minutes. Remove 
the lid and continue to simmer 
foranother 5 minutes to thicken 
the sauce. Stir in the remaining 
cilantro and season the sauce 
with salt and pepper to taste. 

Serving suggestion: 

Serve over herbed couscous 
or steamed rice. 



Individual Orange & Chocolate 
Bread Puddings 

Serves four. 



Glazed Pork Roast with Carrots, Parsnips 
& Pears 

Serves four to six. 



8 slices good-quality 
American-style white 
bread (about 8 oz.) 

2 Tbs. unsalted butter, 
softened; more for 
the ramekins 

Vz cup orange 
marmalade 

3 oz. (V2 cup) chopped 
semisweet chocolate 
(or V2 cup semisweet 
chocolate chips) 

2 large eggs 
1 cup milk 
Vi cup heavy cream 
Vz cup granulated sugar 
1 /2 tsp. pure vanilla 
extract 

Heat the oven to 375°F. 
Lightly butter four 1 1 /4-cup 
ramekins. Remove the 
crusts from the bread and 
spread one side with the 
butter and marmalade. 
Cut the bread into quar- 
ters and arrange four 
quarters in the base of 
each ramekin, overlapping 
to fit. Sprinkle with half of 
the chocolate and repeat 
with the remaining bread 



and chocolate to make 
two layers. 

Whisk the eggs, milk, 
cream, sugar, and vanilla 
in a medium bowl or large 
glass measuring cup. 
Pour the egg mixture over 
the bread. Set the rame- 
kins on a baking sheet 
and bake until puffed and 
golden brown, 20 to 
25 minutes. Let cool for 
5 minutes before serving. 



tip: 



You can assemble the 
bread puddings and keep 
them in the refrigerator up 
to a day ahead. Remove 
them from the refrigerator 
30 minutes before baking, 
let them come up to room 
temperature, and bake 
them when ready to serve. 



2-lb. center-cut boneless pork 

loin roast 
Kosher salt and freshly ground 

black pepper 
1 V2 Tbs. Dijon or grainy mustard 
IV2 Tbs. honey 

2 Tbs. roughly chopped fresh 
sage 

V2 lb. carrots (3 or 4), peeled 
V2 lb. parsnips (3 or 4), peeled 
2 firm but ripe Bosc pears, 

quartered, cored, and 

stemmed 
1 V2 Tbs. olive oil; more for 

the pan 

Heat the oven to 400°F. Lightly oil 
the bottom of a medium roasting 
pan or 1 5x1 0-inch Pyrex dish and 
set the pork in the center. Season 
the pork with salt and pepper. In a 
small bowl, mix the mustard, 
honey, and half of the sage; 
spread on thetopand sides of the 
pork. If the carrots and parsnips 
are thick (about 1 inch or larger 
around), cut them in half or quar- 
ters lengthwise so that they're all 
roughly the same thickness (about 
V2 inch thick at their thickest part). 
Toss the vegetables and pear 
wedges with thel V2 Tbs. olive oil 
and the remaining sage, season 
with salt and several grinds of 
pepper, and arrange around the 
pork. Pour V2 cup water into the 
pan and roast in the center of the 
oven until an instant-read ther- 



mometer inserted in the center of 
the roast registers 1 45°F, 30 to 
45 minutes. (The cooking time 
will vary widely depending on the 
thickness of the roast; start check 
ing early, and check frequently 
once the temperature reaches 
1 30°F.) Transfer the pork to a 
carving board. (If the vegetables 
and pears aren't fully tender by 
the time the pork is done, return 
them to the oven until tender, 5 to 
1 minutes.) Let the pork rest for 
5 minutes before slicing thinly. 
Serve with the vegetables, pears, 
and pan juices. 




H and s-off cooking: Once you've 
prepped the roast and popped 
it in the oven, you're free to do 
other things. 



